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How Buffalo 
Vacuum Mixers 


@ Save on mixing 
costs 


@ Improve sausage 
flavor 


@ Increase sales 
and profits 


Sausage makers throughout the country 
acclaim the new Buffalo Vacuum Mixer. 
Tests prove, that by removing all air from 
meat cells and air pockets from the mix, this 
machine enables you to turn out a more 
compact,and much smoother emulsion with 
greatly improved color. In addition, the 
finished product ‘‘keeps” better and longer. 


Here’s what J. D. Poor, Supt. of the Coast 
Packing Company, Los Angeles, Calif., has 
to say about Buffalo Vacuum Mixers— 


“‘We have just completed a thorough test on 
the Vacuum Mixer which we purchased from 
your company. We are well satisfied with the 
results of its performance as it adds a better 
color and makes a smoother finished product. 
It also saves 10% on casings and labor on 


‘ 


stuffing time.’ 


Write for full details today. We will be 
glad to furnish further proof that Buffalo 
Vacuum Mixers will do more work in less 
time and improve your sausage quality. 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo, N. Y. 


Manufacturers of a complete line of Sausage Machinery 








Sales and Service Offices in principal cities 








QUALITY SAUSAGE MAKING MACHINE 

















The seasonings used in 
your meat specialties, no 
matter where you buy 
them, are made from 
spice which has to be 
brought to this country 
from many over-seas 
points. Already world 
conditions have had a 
marked effect on the 
supply. You’ll do well 
to anticipate further de- 
velopments by as- 
suring your source of 
seasoning NOW. 


_ NEVERFAIL 























It goes without saying that you'll sell plenty of hams for the 
Easter trade. Many people will buy your brand for the first time. 
Make your Easter hams so good that those people will continue 
to buy your brand all year ‘round. 


Be sure your hams have that good old-fashioned, full-bodied, 
genuine ham flavor. Use the NEVERFAIL 3-Day Ham Cure to 
guard against the “‘porky’”’ taste which is sometimes left by other 
short-time cures. Actually, the NEVERFAIL 3-Day Ham Cure im- 
parts to your product the added goodness of a delicious, aromatic 
fragrance which cannot be obtained by any other method. 


Count on the NEVERFAIL 3-Day Ham Cure, also, for even, eye- 
catching pink color, uniform mildness, mouth-melting tenderness 
and firm yet juicy texture. See for yourself! Let us arrange a 
demonstration in your own plant. Write us! 





H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 
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...And Easter Hams March 
Faster in “Cellophane” 


> EACH YEAR an increasing number of progressive packers have 
found they can step up sales of hams, slab bacon and other meat 
items at Easter time by giving them a special Easter dress. They 
realize that a sparkling, colorful, printed wrap of “Cellophane” 
cellulose film helps win front-row display and impulse pur- 
chases. Let us help you give these sales advantages to your 
Easter hams and other products. Write: Du Pont, “Cellophane” 
Division, Wilmington, Delaware. 


Nemours & Co. (Inc.) 


TRADE ARK 


“Cellophane” is a trade- 
mark of E.I. du Pont de e O a 1 ) e 
M 
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PACKING PLANT EQUIPMENT 


The steel construction of ‘‘Hallowell’’ cracks that catch and hold offal... no 


Equipment is so strong, so sturdy, that hard-to-clean corners to take that extra 


long service is a certainty. This means a wash-up time, ‘‘Hallowell’’ meets the 





lasting investment that will give full modern requirements. 


value on every cent you spend. 


And from the sanitation standpoint too, 


“Hallowell” Steel Equipment is the log- “Hallowell” offers many other advan- 


4 = , tages as well. The complete line is shown 
ical choice. With no porous surfaces or ° ee 
in our catalog, a 40-page book prepared 


exclusively for Packing Plant executives. 


STANDARD PRESSED STEEL CO. 
JENKINTOWN, PENNA | Box 550 | 


DETROIT - INDIANAPOLIS - CHICAGO - ST. LOUIS ~ SAN FRANCISCO 
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In Smoking Sausage 


that means flavor 





: Smoke penetration means flavor in smoked 
sausage ... and flavor means sales. Armour’s 
Natural Casings are porous, permitting great 
smoke penetration. For this reason, if for no 

other, you will find them the ideal casing for 


But there are other reasons: Great strength 
to resist breakage. Elasticity to keep sausage 
plump and fresh looking. Every variety and 
size you could possibly need. 


! 
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: ARMOUR’S NATURAL 
CASINGS 
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Army Meat Grades 
and Weight Ranges 
Made More Liberal 


XTENSION of weight ranges and a 

liberalization of the grades of meat 
which can be bought for the Army ra- 
tion, including the approval of heifer 
meat purchases, lowering of the limit 
on beef weights to 450 lbs. and raising 
the limit on lamb weights to 60 lbs., 
were announced this week following a 
conference of leaders in the livestock 
industry with officials of the Army 
Quartermaster Corps and the Division 
of Purchases, Office of Production Man- 
agement. 

Agreements reached at the confer- 
ence, held in the office of Donald M. 
Nelson, director of the Division of Pur- 
chases, included the following: 


Changes in Purchasing 


1—The Army will buy spiced pork 
products, commonly known to the trade 
as spiced ham, in 12-0z. cans. 

2.—Heifer meat of proper quality will 
hereafter be included in all tenders of 
Army style boneless frozen beef, which 
will be used in large quantities in 
maneuvers. 

3.—Subject to further study and per- 
fection of a grading system, the Army 
will consider the inclusion of heifers of 
proper grade in all beef purchases. 

4—Federal specifications are being 
revised in conformance with Agricul- 
tural Marketing Service standards and, 
as production conditions warrant, full 
consideration will be given to the use of 
other grades, the quality of which is 
satisfactory to the Army and which are 
in surplus. 


5.—The Army has ordered that lambs 
up to 60 lbs. in weight may be pur- 
chased until April 30. This is an in- 
crease from the previous limit of 45 lbs. 


_ 6.—Beef weights have been lowered 
in Army specifications to 450 Ibs. Fur- 
ther lowering of this weight limit to 
400 Ibs. will be given consideration. 
_1—The Army will buy large quan- 
tities of (Reserve) “C” ration, each can 
of which contains about 6 ozs. of do- 
mestic meat. 


(Continued on page 37.) 


BAI Issues Descriptive Labeling 
Regulations for Inspected Meats 


EW regulations governing the 

labeling of federally inspected 
meats, designed to bring meat labeling 
practice into conformity with provisions 
of the new federal Food, Drug and Cos- 
metics Act and similar state pure food 
and drug laws, were announced this 
week by the Bureau of Animal Industry, 
U. S. Department of Agriculture. 

In addition to totally new provisions 
calling for the listing of ingredients and 
restricting the use of certain descrip- 
tive terms, the new Amendment 15, 
B. A. I. Order 211, Revised, modifies, 
amends and puts into definite form 
many of the rulings and regulatory 
amendments issued by the bureau in 
recent years. The major changes made 
by Amendment 15 occur in “Regulation 
16—Marking, Branding, etc.” and 
“Regulation 17—Labeling.” 

Provisions of the new amendment be- 
come effective on October 1, 1941. 


While the amendment will be analyzed 
at greater length in THE NATIONAL PRo- 
VISIONER, the most important provisions 
are: 

MARKING.—Regulation 16, as 
amended, requires that “a meat or 
product fabricated from two or more in- 
gredients shall bear a list of the in- 
gredients arranged in the order of their 
predominance,”* except that spices, 
flavoring, etc., may be designated as 
“spices,” “flavorings,” and “colorings” 
without naming each. “The list of in- 
gredients shall be applied by... 
stamping, printing or use of paper 
bands, or tied-in paper or fabric flaps 
on stuffed sausage, or tissue strips on 
loaflike articles ... sausage of the 
smaller varieties, such as frankfurters 
and pork sausage and bockwurst shall 
bear the list of ingredients at least once 
on each 1% lbs. of product.” 


LABELING.—According to Regula- 
tion 17, as amended, the label which is 
required on packaged meats shall con- 
tain, “prominently and informatively 
displayed, the true name of the meat or 
product; the word ‘ingredients’ followed 
by a list of the ingredients when the 
meat or product is fabricated from two 





or more ingredients, except in case of 
meats and products for which definitions 
and standards of identity have been pre- 
scribed by regulation; the name and 
place of business of the manufacturer, 
packer or distributor; an accurate state- 
ment of the quantity of contents; and an 
inspection legend and the number of 
the establishment (‘U. S. Inspected and 
Passed by Department of Agriculture 
Est. 0038’ in circle) . . . on that por- 
tion of the label featuring the name of 
the meat or product, or, when there are 
two or more panels, then on the princi- 
pal display panels . . . approved labels 
which, except as to form of the inspec- 
tion legend and establishment number 
herein required, are in compliance with 
this subchapter may be used until Janu- 
ary 1, 1943.” 

MEAT NAMES.—“The name of a 
meat or product shall be the common 
name, if any, and one which clearly and 
completely identifies the article. Meat 
or product which has been prepared by 
salting, smoking, drying, cooking, chop- 
ping, and the like shall be so described 
on the label unless the name on the 
article implies, or the manner of pack- 
aging shows, that the meat or product 
was subjected to such procedure or pro- 
cedures. The unqualified terms ‘meat,’ 
‘meat byproduct,’ ‘meat food product,’ 
and terms common to the meat industry 
but not to consumers such as ‘picnic,’ 
‘butt,’ ‘cala,’ ‘square,’ ‘loaf,’ ‘spread,’ 
‘delight,’ ‘roll,’ ‘plate,’ ‘luncheon,’ and 
‘daisy’ shall not be used as names of 
articles unless accompanied with terms 
descriptive of the meat or product or 
with a list of ingredients. 

INGREDIENT NAMES.—“The list of 
ingredients shall appear as part of or in 
addition to the true name of the product 
and shall show the common or usual 
names of the ingredients arranged in 
the order of their predominance, except 
that spices, flavorings (including essen- 
tial oils, oleoresins, and other spice ex- 
tractives), and colorings may be desig- 
nated as ‘spices,’ ‘flavorings,’ and ‘color- 
ings’ without naming each. The name 
of an ingredient shall not be a collective 
name but shall be a specific name, as, 


for example, ‘beef,’ ‘pork,’ ‘beef tripe,’ 
‘beef hearts,’ ‘sheep livers,’ ‘porksnouts,’ 
‘flour,’ ‘corn flour,’ ‘potato flour,’ ‘water,’ 
‘dried skim milk,’ ‘tomato puree,’ and 
‘beef broth.’ 


“The name under which inspection is 
granted to an official establishment may 
appear without qualification upon the 
label or the container of an article pre- 
pared by the official establishment so 
named. When an article is prepared by 
an official establishment for a person 
other than one of those to whom inspec- 
tion has been granted at that establish- 
ment, and the name of such person is to 
appear upon the label or container 
thereof, the name shall be qualified by a 
phrase which reveals the connection 
such person has with the food, as, for 
example, ‘prepared for. .. .’ 

QUANTITY.— “The statement of 
quantity shall represent in terms of av- 
oirdupois weight or liquid measure the 
quantity of meat or product in the pack- 
age (exclusive of materials packed with 
it). ... When no general consumer 
usage to the contrary exists, the state- 
ment shall be in terms of liquid measure 
if the product is liquid or in terms of 
weight if the meat or product is solid, 
semi-solid, viscous, or a mixture of solid 
and liquid. Unless the statement is so 
qualified as to show that it expresses 
the minimum quantity, it shall be taken 
to express the actual quantity. When 
the statement expresses the minimum 
quantity, no variation below the stated 
minimum shall be permitted, and varia- 
tions above the stated minimum shall be 
no greater than consistent with filling 
the container to the stated minimum in 
accordance with good commercial prac- 
tice. When the statement expresses ac- 
tual quantity, variations incident to 
packing in accordance with good com- 
mercial practice shall be allowed but the 
average shall not be less than the quan- 
tity stated... .” 

When inspected and passed meats or 
products are labeled with the names of, 
or are represented as, articles for which 
definitions and standards of identity 
have been prescribed by regulation, the 
labels shall conform to such definitions 
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DOG FOOD OUTPUT CLIMBS 


Dog food produced domestically in the 
meat packing industry, prepared feeds 
industry and all other industries in 1939 
totaled 732,095,000 lbs. and had a com- 
bined value of $33,467,000, the Ameri- 
can Meat Institute points out. Figures 
were released recently by the Bureau of 
the Census, U. S. Department of Com- 
merce, and are based on returns of the 


Dog and Cat 
Food Produced 
in: 


1939 


Meat Packing Industry 
Canned 


All Other Industries 

Canned 20,951 
51,799 
72,750 
Total, All Industries 

Canned 501,378 
230,717 


Production, lbs. 
(000 omitted) 


census of manufactures taken in 1939, 

The figures reveal that dog and cat 
foods enjoyed a volume increase of 
190,978,000 lbs. and valuation increase 
of $5,780,000 over comparable 1937 to. 
tals. Comparative figures on dog food 
volume and value during the two years, 
grouped according to source of produc. 
tion, were as follows: 


1937 
Production, lbs. 
(000 omitted) 


Value 
(000 omitted) 


Value 
(000 omitted) 


$8,790 140,545 $7,955 
83 9,775 428 


——. 


8,873 150,320 8,383 


237,789 
89,224 


827,013 


13,175 
9,156 
22,331 
983 
1,280 
2,263 


34,102 
29,682 


63,784 
22,948 
10,519 
33,467 


412,436 
128,681 


541,117 





and to such standards of identity. 

Other labeling provisions deal with 
embossing of establishment numbers on 
sealed metal containers; use of inspec- 
tion stickers; approval by the chief of 
the bureau of labels, inserts and liners; 
permitted modifications in approved 
labels; use of names of states, countries, 
ete. in connection with product names; 
use of terms “fresh,” “meat extract,” 
“farm,” “leaf lard”; descriptive labeling 
of gelatin- and brine-packed products 
and sausage containing cereal, etc.; 
meat content standard for chili con 
carne and corned beef hash; use of term 
“baked”; deceptively colored or printed 
packages; artificial coloring and its 
designation, and other subjects. 

Meat product is defined as “any edible 
part of the carcass of any cattle, sheep, 
swine or goat which is not manufac- 
tured, cured, smoked, processed or 
otherwise treated.” 


CHICAGO FIRM 
TO MODERNIZE 
PACKAGE LINE 


After 57 years, the vet- 
eran Chicago meat pack- 
ing firm of Miller & 
Hart is preparing to 
redesign and coordinate 
the entire line of pack- 
ages used for its meat 
products. The accom- 
panying photograph of 
the new (left) and old 
wrapper for slab bacon 
illustrates the first step 
in the transition. Design 
motif for the packages 
is the creation of Ernst 
A. Spuehler, Chicago 
packaging expert. Color 
scheme used is red, buff 


and brown. 


TAXES TAKE BIG CUT 


Increased taxes for 1940 absorbed 
much of the gain in profits of leading 
companies, and in some cases caused 
net incomes to decline, a study by the 
National Industrial Conference Board of 
1940 financial statements revealed. 


For a group of 120 industrial com- 
panies, federal income and excess-profits 
taxes were found to have risen 141 per 
cent for the year, reducing the 37 per 
cent gain in profits before deduction for 
taxes to only 14 per cent after taxes. Six 
machinery companies in this group had 
increases in taxes which amounted to 
more than 300 per cent and lowered 
their income from a “net before taxes” 
gain of 100 per cent to a “net after 
taxes” gain of 47 per cent. Earnings 
of six chemical producers in the group 
showed a decline of 5 per cent after 
taxes. This was owing to the fact that 
while earnings rose 28 per cent, federal 
taxes increased more than 200 per cent. 


For a group of 33 companies which 
had earnings of one million dollars or 
more last year and which were subject 
to the excess-profits taxes, it was ascer- 
tained that the gain in total tax reserves 
equaled 89 per cent of the gain in in- 
come before taxes, and that net income 
after taxes rose only 5 per cent. Total 
tax reserves jumped 163 per cent, or 
from $101 million to $266 million. Of 
this latter amount, $89 million had to be 
set aside for excess-profits taxes. 


Net income after taxes for all 475 
companies experienced an average in- 
crease of 17 per cent; or, in figures, rose 
from $1,592 million in 1939 to $1,861 
million in 1940. This increase compared 
with an average of 19 per cent for 387 
industrial companies, which had aggre- 
gate profits amounting to $1,283 million, 
as compared with $1,079 million for 
their 1939 earnings. 
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on the article on boiler operation 

in THE NATIONAL PROVISIONER, 
of January 11, concurs in the sugges- 
tions made on baffle maintenance and 
agrees that large losses result when 
baffles break down and holes develop in 
them. He points out, however, that 
baffles are often located inexpertly, and 
that their relocation sometimes results 
in worthwhile reductions in coal con- 
sumption and steam expense. 

Baffles are installed in boilers to di- 
rect the hot gases over the greatest area 
of boiler heating surface and to slow up 
the velocity of the gases through the 
boiler passes. Much has been learned 
about boiler baffling during the past ten 
years. Packers who have boilers in 


A MEAT plant engineer, commenting 
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Relocating Baffles to Cut Coal Consumption 


service which are ten or more years old 
may find it ‘possible to prevent much 
waste of heat by having these boilers 
rebaffled according to advanced ideas. 

Boiler baffling has been discussed in 
the Provisioner on several occasions 
during the past few years. However, in 
view of the recent increase in coal 
costs, and the probability that many 
packers will seek to improve boiler effi- 
ciency as one means of offsetting higher 
steam costs, it appears to be worth- 
while to point out the advisability of 
locating baffles for maximum effective- 
ness, 


Present practice is to direct the hot 
gas flow at right angles to the tubes. 
The accompanying sketches show how 
boilers of two types were baffled a few 
years ago, and how these boilers should 
be baffled for best results. These sim- 
ple and relatively inexpensive changes, 
coupled in some instances with changes 
in bridge wall design, will save a sur- 
prising amount of fuel in many meat 
packing and sausage manufacturing 
plants. 


High Stack Temperatures 


As mentioned in the article on boiler 
operation in the January 11 issue of the 
Provisioner, a sudden increase in stack 
temperature may indicate broken baf- 
fles. Likewise, a high stack tempera- 


ture, if not caused by soot and scale on. 


the boiler heating surfaces, broken 
baffles or improper draft regulation, 
may be an indication of improperly 
placed baffles. 

In 70 plants surveyed a few years 
ago, only 32, or less than 50 per cent, 
kept any records of stack temperatures. 
The average stack temperature reported 
by these 32 plants ranged from 350 
degs. F. to 1,650 degs. F. Twenty-four 
of the 32 plants reported stack tempera- 
tures below. 600 degs. It would appear 
that any temperature above 600 degs. F. 
is high, at least for conditions generally 
found in meat plant boiler rooms. In 
some cases stack temperature might be 
reduced below this figure. 


Other bad conditions, unprofitable 
practices and spots at which fuel losses 
may occur in the packinghouse boiler 
room, as pointed out earlier, include: 


Steam leaks, pipe insulation, leaky 


BETTER BAFFLING CUTS 
FUEL CONSUMPTION 


‘Installing baffles so as to obtain a hot gas 


flow across the tubes instead of parallel 
to them materially increases heat transfer 
to the water in the boiler and sometimes 
results in unbelievably large savings. In 
the illustration at left are two types of 
boilers with old style baffles; they are 
shown at right as rebaffled to obtain greater 
efficiency. Simple and relatively inexpen- 
sive chang increasing the height of the 
bridge wall, tearing out the old baffles and 
installing mew cross baffles resulted in a 
saving of 20 tons of coal per month in 
one plant. 








boiler settings, soot on tubes, scale on 
tubes, heat up the chimney, improper 
firing, ashes and clinkers, grates, draft, 
ash pits, boilers on bank, auxiliaries, 
stokers, maintenance, cleanliness and 
water waste. 

Packers interested in reducing their 
steam costs will also find helpful in- 
formation in THE NATIONAL PRo- 
VISIONER of December 28, 1940, page 9. 
It was pointed out that steam costs are 
high in many meat plants because the 
coal purchaser does not appreciate the 
need for careful selection of coal for the 
equipment in use. Dependability of sup- 
ply, operating suitability, cost of pro- 
ducing 1,000 lbs. of steam and freight 
rates are some of the factors to be taken 
into consideration in purchasing coal. 
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VITAMIN D Is PRESENT IN 


LIVER AND ANIMAL FATS 


By C. ROBERT MOULTON 


Consulting Editor, The National Provisioner 


XI. 


Y EARLY definition vitamin D is 
B the antirachitic vitamin needed 

for prevention and cure of rickets. 
It is now known that this vitamin is 
not a single substance, but that about 
ten different substances derived from 
a sterol (a complex alcohol with an in- 
volved ring structure) are capable of 
showing antirachitic effect. 

Some of these substances are weak in 
their action and others are stronger. 
Consequently, one may define vitamin D 
as consisting of antirachitic sterol de- 
rivatives and unidentified antirachitic 
components of fish liver oils and other 
foods. To put it in simple language, 
the term vitamin D may be applied to 
anything which gives an antirachitic 
effect. 

Of the various antirachitic substances 
only two are of prime importance. 
These are activated ergosterol and ac- 
tivated 7-dehydro-cholesterol. These two 
substances are rather closely related 
chemically, but they differ in the make- 
up of the side chain. Ergosterol is the 
principle sterol of yeast and fungi, while 
the other is the chief sterol of animal 
fats. The latter is found in the skin or 
under it, in other animal fats such as 
liver fat, and in milk, fish oils, and eggs. 

The structural formulas of all of 
these substances will not be given, but 
only those of ergosterol and irradiated 
ergosterol, or calciferol. 


Jots 
CH; -CH.CH ‘CHEM. CH \ 
CHy CHy CH, 
CH; 
HO- 
ERGOSTEROL 
CH 
CH,.CH. CH: CH.CH.CH 
CH CH, = CHs 
CH, 
HO- 
CALCIFEROL 


The —OH, or hydroxyl group, at the 
extreme left side of these formulas 
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gives the properties of an alcohol to 
organic substances. These structural 
formulas show the use of 

a device for simplifying or- 

ganic formulas. The chemist 

commonly uses the hexagon 

as representing the formula 

for benzene or the radical 

derived from it. Thus the 

plain hexagon shown here 

is the same as the complete 

formula below. In the formulas for 
ergosterol and Vitamin Dz given above, 
one should consider that a carbon atom 
C is located at every 
corner of the figures 
and that it is accom- 
panied by a hydro- 
gen atom H where 
needed. Vitamin D 
is resistant to heat 
and alkalies and can 
be crystallized. Er- 
gosterol or a similar 
substance is changed 
into a form of vitamin D by means of 
ultra-violet light (or suitable electric 
phenomena). 


Vitamin D is specific for the preven- 
tion or cure of rickets. The American 
Medical Association states that vitamin 
D is a specific cure for infantile rickets, 
spasmophilia and osteomalacia. These 
words need explaining. 






Several things are required for the 
proper hardening of the bones. Harden. 
ing is due to the deposition of calcium 
phosphate in the soft tendon-like tissue 
which forms the organic part of the 
bones. In order for this to occur, both 
calcium and phosphorus must be pres. 
ent in the fluids brought to the bones 
by the blood stream. These two ele. 
ments must be present in fairly definite 
ratio and some form of vitamin D must 
also be present. 

When vitamin D is not present in 
sufficient amounts, not enough mineral 
matter (calcium phosphate) is de. 
posited. Consequently, the bones are 
too soft and the infant develops bowed 
legs, crooked bones, pigeon breast and 
dish-shaped face. There may also be 
an enlargement of the wrists, knees and 
ankles and beading of the ribs. These 
are signs of rickets. 

The action of vitamin D alters the 
body fluids so that bone-forming salts 
may be incorporated into the growing 
bones. Rickets is largely a disease of 
infancy and childhood. 

At present there is no chemical 
method for the determination of vita- 
min D; the material containing it must 
be fed to laboratory animals and the 
relative amount determined. The pres- 
ent International Unit is defined as ‘the 
activity shown by one milligram of the 
International Standard of irradiated 
ergosterol. This is equivalent to 0.025 
milligrams of crystalline vitamin D 
(calciferol). 

It is known that individuals vary in 
their ability to use calcium and phos- 
phorus, and this is especially true of 

(Continued on page 33.) 





Round-Up Time in the Florida Everglades 


Owner of the largest cattle ranch in Florida, the firm of Lykes Bros., Inc., Tampa, Fia., 
holds a unique position in the meat packing industry. Making use of the natural pasture 
lands of the Everglades section, hundreds of head of Lykes’ cattle are pastured and periodi- 
cally rounded-up in true western fashion. The cattle are raised within a short distance 
of one of the leading winter resort cities of the nation; they are pen-fed before slaughter. 
Lykes Bros. has been in the meat packing business for over 30 years. Last year the 
company constructed a modern plant with a capacity of 100 cattle, 500 hogs, 25 to 50 
sheep and calves and 10,000 Ibs. of sausage daily. 


In addition to its packing business, Lykes 


Bros. is also the owner of a large shipping 


concern with offices in New York, New Orleans, Galveston and Houston, Tex. Shown 
on the opposite page is a pictorial story of the company’s activities in the Everglades. 


The pictures are as follow: 


1.—Four International units of the Lykes Bros. truck fleet. These 28-ft. semi-trailer live- 
stock bodies normally carry 20 head of cattle each. The bodies are double-decked for 


transportation of hogs. 


2.—In typical cowboy fashion, a herd of cattle is being led out of a holding pen for 


loading into the trucks in which they are 


transported to feeding pens. 


3.—Steers which have been loaded into trucks preparatory to the trip over the highway 


from the Everglades to the feeding pens. 


4.—Fred Crum, Lykes’ range boss, and Charley Lykes, nephew of the firm’s owners, 
talking over plans. In the background is a group of cowboys waiting to load cattle. 
5.—Lykes meat products are delivered throughout southern Florida in motor trucks 
refrigerated with mechanical units. Some semi-trailers are used for hauling heavy loads 
long distances. One of these units is loading at the left end of the dock. 

6.—One of the cattle pens at the company’s plant at Tampa. Ready for slaughtering, 


the cattle are Florida raised and fed. 


7.—Part of the company’s fleet of International trucks lined up at the plant. The fleet 4 
includes tractors and semi-trailers, straight trucks with refrigerated bodies and trailer 4 


refrigerator units. 


8.—Cattle are being loaded into one of the trucks which will take them to the company’s z 
feeding pens to be fattened for slaughter. a 
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whose Skinless Wiener 
dish you like best. 


Moms or Mine! 








“1 URED IT MerseLe! 
' Gans iT 
weeny poraTo saan | | 


he. ike teacher 

they're wo tender, jukcy and Sugeetible. 5 
Open and they cook quicker, too, 
Why don’t you try it? It’s easy* 


FRANKY 
SAYS *, ; 
YOU EAT EVERY 8/T | 





YOU @UY WHEN THEYRE 





NEW CHAMPION FOR SKINLESS 


“Franky,” a typical American boy with 
boundless enthusiasm for skinless frank- 
furters and wieners, will be employed by 
Visking Corporation, Chicago, to lend con- 
tinuity to 1941 point-of-sale material and 
consumer advertising. Visking’s advertising 
will reach 13,500,000 homes monthly. 


FRAWKY SAYS - 

Jv hike meat 
J 22, Aasaciys Eeltr 
Qh. Sk inkess best 
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Lamb is Featured 
in Meat Campaign 
For March-April 


AMB is the headline news for meat 
salesmen during March and April, 
with a special promotion scheduled for 
those months by the American Meat In- 
stitute. The promotion is a part of the 
industry’s national advertising, mer- 
chandising and sales campaign, and the 
lamb advertisements will be supple- 
mented by others telling the nutritional 
and thrift story of all meats. 

To help packer salesmen put national 
advertising on lamb to work for them, a 
folder has been prepared by the Ameri- 
can Meat Institute. This folder, which 
shows the lamb advertisements and 
merchandising ideas, is being distributed. 


First of the advertisements to appear 
will be “Ten Easy Lessons in Lamb,” a 
colorful, informative, full-page adver- 
tisement in the April issue of Woman’s 
Home Companion, on the newsstands 
March 7. Five different ways of cook- 
ing lamb, including a ‘“Meal-in-One” 
lamb patty grill, are shown and valu- 
able information on serving and carving 
and on meat’s nutritional value is given. 


The second advertisement, “The Song 
of the Stew,” glorifying lamb stew, will 
appear in the April issue of Good 
Housekeeping, on the newsstands March 
20, and in the May issue of McCall’s. 


Many Housewives Reached 


These two advertisements alone will 
go into nearly nine million homes to 
tell women about the meat that long has 
been a favorite in hotels, clubs, and 
restaurants and which is coming into its 
own on the table at home. 

Thrifty cuts of lamb will be featured 
in particular, for interviews with 
women show that the only lamb cuts 
with which they generally are familiar 
are loin and rib chops and leg of lamb. 
New recipes will show how to prepare 
and serve shoulder roasts and chops, 
breast, and other economical cuts in an 
attractive and tasty manner. The fact 
that a famous restaurant in San Fran- 
cisco has more than 200 ways of serving 
lamb is featured in the advertising. The 
promotion will show housewives how to 
introduce more variety into meals by 


NEW LARD CONTAINER 
HAS METAL BOTTOM 


New 2-lb. lard container adopted by Bart- 
low Packing Co., Rushville, Ill., features 
combination construction, employing a 
metal bottom (note upper photo) and 
stiff paper sidewalls and cover. Except for 
the bottom, its construction is similar to 
that now popular for ice cream containers. 
Label is printed in red and green. Howard 
Bartlow, president, reports that the con- 
tainer “fits nicely into the domestic re- 
frigerator, is a handy, clean, convenient 
package and does not leak through under 
the most adverse conditions.” It is pro- 
duced by Sutherland Paper Co., with head- 


quarters at Kalamazoo, Mich. 


putting lamb, as well as other meats, on 
the table more often. 

Merchandising suggestions for sales. 
men to pass on to retailers include ideas 
developed by the National Live Stock 
and Meat Board for selling the less. 
demanded lamb cuts. Mats featuring 
lamb, which are suitable for tie-ing jn 
retailer advertising, are available from 
the American Meat Institute. One con- 
tains the same illustration as shown in 
a national advertisement, thus enabling 
the local retailer to tie in directly with 
the national advertising. 

The lamb promotion is only one of the 
special campaigns on particular prod- 
ucts being run as a part of the national 
campaign. During 1941, the American 
Meat Institute will continue to tell the 
nutritive story of beef, pork, veal, 
smoked meats, and sausage items, as 
well as lamb. All statements in every 
consumer advertisement carry the seal 
of acceptance of the council on foods 
and nutrition of the American Medical 
Association. Appearance of the seal is 
the consumer’s assurance that all state- 
ments made in the advertisements are 
truthful and scientifically correct. 
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Profit by the resign 
Of these well-known users of the 


VOTATOR 


in improving 4aae2 lard, vegetable 
Shortening and margarine! 
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THE PROCTER & GAMBLE COMPA 
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Swift & Company 


Write for complete information about the 
proven product advantages you gain with 


je LOTATOR 


Shown above are only a few of the many companies—large and 
small—who use from 1 to 25 Votator units each « The Votator 
will help you achieve the qualities in your product that you so 
strongly desire. Here is a process that fits in ideally with the or- 
ganized trend toward a higher product standard in your industry. 


THE GIRDLER CORPORATION, Inc. LOUISVILLE, KY. 
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State Wage and Hour 
Bills Are Introduced in 
Several Legislatures 











STATE FAIR labor standards bills, 
comparable to the model bill drawn up 
by a committee of state labor depart- 
ment commissioners and labor union 
representatives late in 1938, have been 
introduced in several state legislatures 
this year. Enactment of these bills 
would extend the coverage and facilitate 
enforcement of the federal wage and 
hour act. 


Not only would such legislation cover 
intrastate industry not now covered by 


the federal act, but it would also super- 
sede the federal act, by the very terms 
of the latter, even as to interstate busi- 
ness, insofar as the state bill estab- 
lished a higher minimum wage or 
shorter maximum workweek. In general, 
the state legislation is more restrictive 
than the federal law. It provides: 


1.—A daily limit of eight hours after 
which overtime must be paid. 

2.—Exemption to exceed daily and 
weekly limits only in extraordinary 
emergencies which require longer hours 
of work to protect and preserve life, 
health or property. 

3.—Exemptions from the wage and 
hour provisions granted in the federal 
law are not provided. This is true par- 





@ Ham marches on with accurate 
weight-control, flavor-control and 
PROFIT-control . . . wherever 
packers depend on Toledo Scales 
—both for regular weighing and 
for the percentage problem involved 
in brine-pumping. Don’t let old- 
fashioned methods bottle-neck your 
production . . . causing lost time 
and profit. Investigate the thor- 
oughly up-to-date advantages of 
famous Toledo Accuracy and De- 
pendability for every type of today’s 
weighing job. Write for complete 
information, including facts about 
the new easy-to-operate brine- 


pumping scale shown at right. 
Toledo Scale Company, Toledo, O. 


TOLEDO 


SCALES 


NO SPRINGS .. . HONEST WEIGHT 





ticularly of those exceptions that apply 
to the meat packing and associated ip. 
dustries, such as the 14-week exemption 
from the hour provision for employes 
engaged in the handling, slaughtering 
or dressing of livestock. 

4.—No exemption is provided for ad- 
ministrative employes or outside sales- 
men, 

5.—Broader powers of authority are 
given to the state commissioner of labor 
than are given the administrator under 
the federal act. 


6.—Whereas, under the federal act no 
wage higher than 40c per hour can be 
ordered, under the proposed model state 
bill there is no upper limit to the mini- 
mum wage that can be ordered. Also, 
under the state bill, the minimum wage 
can vary from locality to locality within 
the state. 


ARMY'S FOOD NEEDS 


The increasing military forces will 
have little effect on civilian food sup- 
plies in 1940-41. Total military person- 
nel in active service is estimated to 
average about 1,030,000 in the 1940-41 
fiscal year as compared with 423,000 
in 1939-40, or an increase of roughly 
600,000 men. The Army ration calls for 
considerably more meat, butter, cereals, 
and potatoes than the average civilian 
consumes. The Army uses less fresh 
milk and less fruit than civilians and 
tends to use canned vegetables and 
fruits rather than the fresh. 


Undoubtedly the average active man 
being drawn into the armed forces also 
consumes more food than the average 
of the entire population. If, however, 
one allows for all the differences be- 
tween the ration and the United States 
average consumption, the increase due 
to the 600,000 men is still equal to less 
than 1 per cent of the prospective con- 
sumption of any of the major food 
groups. The increase is less than one- 
half of 1 per cent for all foods. 


RETAILERS’ AD COSTS 


Advertising expenses of grocery and 
meat stores in 1939 averaged .6 per 
cent of net sales, according to the 1940 
retailers’ operating cost survey con- 
ducted by the research and statistical 
division of Dun & Bradstreet, Inc. This 
compared with a high percentage of 2.5 
per cent for fur stores and a low of 3 
per cent for groceries with filling sta- 
tions. Fifty lines of retail trade were 
included in the survey. 

Another point brought out by the 
survey was that grocery and meat 
stores and meat markets operating on 4 
strictly cash basis spent a larger rela- 
tive amount on advertising, on the basis 
of net sales, than those doing business 
on open credit. The survey covers direct 
advertising expenditures only, such as 
those for newspaper space and radio 
time, and does not include advertising 
labor costs or expenses which are bal- 
anced by allowances from suppliers. 


The National Provisioner—March 1, 1941 








MET-L-WOOD (Stainless steel over wood) has proved the ideal material for really 
sanitary and serviceable tops for both new and old tables. MET-L-WOOD Table Tops 
are permanently smooth and remain perfectly flat after many years of severe usage. 
MET-L-WOOD Table Tops are quickly available in any size or shape you desire. All 
edges are turned and sealed for ease in cleaning and longer life. Sound deadened 
table tops reduce packinghouse clatter and increase worker-efficiency. MET-L-WOOD 
warrants your serious investigation ... it costs no more than regular 16 gauge 
stainless steel and requires no additional bracing. Send for the complete story of 
MET-L-WOOD today. 


MET-L-WOOD CORPORATION 


6755 WEST 65th STREET © CHICAGO, ILLINOIS 


STANDARD CONVEYORS Link 
Widely Separated Operations 
in Packing Plants— 


Conveyors speed up production by delivering the product to the 
operators at a STEADY, UNINTERRUPTED FLOW. There are 
no waiting periods. Each man has his particular duty to perform 
and usually has enough personal pride to see that his end of the 
work does not slow up other workers. 
The roller conveyors shown on this page show part of a large 
gravity roller conveyor, handling cartons of meat products in 
a large packing plant. This system also includes a spiral 
chute for lowering commodities from upper floors and an 
inclined push bar conveyor for elevating the meat products. 
Call in a Standard Conveyor Engineer or write for com- 
plete information. 


STANDARD CONVEYOR CO. 
North St, Paul, Minn. 
Sales and Engineering Service in Principal Cities 





















































































































































“THE STANDARD 


OF VALUE’ 
Send for your copy of new Bulletin No. 


401 NP, ing Standard C v VV ‘ 
for Packing and other Food Industries. CONVEYORS 
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Hammond Standish, Detroit, 
Wins New Safety Laurels 


Hammond-Standish & Co., Detroit, 
long outstanding for its work in pro- 
moting truck operating safety, has been 
declared winner of the W. E. Otto honor 
certificate for an improvement of 59.2 
per cent in the inter-fleet safety con- 
test for 1940, sponsored by the Detroit 
Industrial Safety Council, as well as 
winner of an honor certificate in the 
inter-plant safety contest with an im- 
provement of 97.2 per cent, according 
to H. M. Shulman, secretary of the meat 
packing firm. 

“This is a splendid achievement,” 
declared Clarence E. Wormuth, man- 
ager of the council, “and we are indeed 
proud of your record, which certainly 
reflects the sincere cooperation your 
people are according your safety work. 
Accept our congratulations and best 
wishes for a continuation of your splen- 
did record.” 


D. C. MacKeachie Named 
to New Position in OPM 


Douglas C. MacKeachie has been ap- 
pointed deputy director of the Division 
of Purchases, Office of Production Man- 
agement, Washington, D. C., according 
to an announcement made on February 
24 by Donald M. Nelson, director of the 
division. Mr. MacKeachie, who has been 
serving as assistant director and chief 
of the subsistence section of the divi- 
sion, has been advising the Quarter- 
master General’s office on the procure- 
ment of meats and other foodstuffs and 
has been devising plans for the greatly 
expanded buying program made neces- 
sary by the increase in U. S. Army 
strength. In this capacity, he has had 
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the close cooperation of the American 
Meat Institute. Before coming to the 
Division of Purchases, Mr. MacKeachie 
was New England purchasing director 
for the Great Atlantic & Pacific Tea Co. 


Kroger Tenderay Beef Unit 
is Opened at Pittsburgh 


Residents of Pittsburgh, Pa., where 
the Tenderay process of quick-aging 
beef was developed over a period of 
several years at Mellon Institute, en- 
joyed their first taste of beef handled 
by this process on February 14, when 
the Kroger Grocery & Baking Co., spon- 
sor of the research which lead to its 
development, opened a Tenderay 
processing plant in that city and began 
offering the beef for sale in its stores. 

The new plant, patterned after the 
test plant at Mellon Institute and other 
plants subsequently established by 
Kroger at Columbus, O., Chicago, Cin- 
cinnati and several other locations, con- 
tains a Sterilamp-equipped processing 
room where tendering is quickened by 
means of relatively high temperature 
and humidity, a chill room and storage 
cooler. Glenn F. Knickerbocker, Pitts- 
burgh branch manager for Kroger, 
Lawson K. Harvey, branch merchandis- 
ing manager, and Lawrence G. Kyte, 
branch meat operator, were among the 
officials on hand at the opening. 


Further expansion of Kroger meat 
packing activities is scheduled at 
Columbus, where the company has just 
revealed plans for enlarging its plant 
at a cost of approximately $60,000. 
Plans for the addition, which will be 
the second at the plant within the past 
12 months, have been prepared by Tie- 
tig & Lee, Cincinnati architects, and 
sent to Washington for BAI approval. 


HAM FLOAT IN 
PEANUT PARADE 


The little town of 
Smithfield, Va., par- 
ticipated with a float 
featuring Smithfield 
hams in the parade at 
the National Peanut 
Festival. Hogs from 
which Smithfield hams 
are made are raised in 
the peanut belt and fat- 
tened on the ground 
nuts. The Smithfield 
ham industry is one of 
the oldest in America 
and its products were 
used as a medium of ex- 
change when the early 
colonists bartered for 
merchandise _ brought 
from England. 


Heart Attack Is Fatal to 
Schwahn, Wisconsin Packer 


Werner W. Schwahn, 54, president 
and treasurer of the A. F. Schwahn & 
Sons Co., Eau Claire, Wis., packers and 
sausage manufacturers, died suddenly 
at his home the morning of February 
15. Death followed a heart attack 
suffered earlier in the morning. Mr, 
Schwahn had followed his regular busi- 
ness routine at the office the day before, 
working at his desk till about 5 o’clock 
in the afternoon. 

Born and educated in Eau Claire, Mr. 
Schwahn graduated from high school 
and immediately joined his father in the 
meat packing and sausage manufactur- 
ing business the latter had established 
in 1888. His connection with the in- 
dustry was interrupted by service with 
the overseas forces during the World 
War. Mr. Schwahn served in France 
and was with the army of occupation 
in Germany following the war. 


Resuming his connection with the 
meat packing firm, Mr. Schwahn di- 
rected its activities until the time of his 
death. As a result of his administrative 
ability, the company’s business grew 
until in 1937 it became necessary to 
transfer operations to its new and 
modern plant on Third st. in Eau Claire. 
The company distributes its product 
over a wide area and has an average 
payroll of about 100 employes. 


Packer Will Repeat Kite- 
Flying Event Held in 1940 


The sky’s the limit when it comes to 
meat promotion at the Delta Packing 
Co., Clarksdale, Miss. 

Robert Vincent, general manager, an- 
nounced on February 21 that the com- 
pany will again sponsor a kite-flying 
contest at the city’s municipal airport 
on March 16. As during the event last 
year, when several thousand ‘young kite- 
flyers attended the contest, the company 
will supply free red hots and cold drinks 
to all, with airplane rides and cash 
awards for the three youths adjudged 
winners of the unique competition. 

“Kites to be used in the contest will 
be given free to children who send in 
a coupon clipped from today’s news- 
papers in the Delta, if the coupon 1s ac- 
companied by one band from a Club 
House frankfurter,” said Mr. Vincent, 
in explaining angles of the promotion. 
“The rules of the contest are simple— 
the only strings to it being attached to 
the kites. 

“Youths who desire to enter are X- 
pected to be from the Mississippi Delta, 
but may come from any town under the 
sun. A boy or girl may build his (or 
her) own kite if he wishes.” 
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Personalities and Events 


Of the Week 


Morris Averch, president, Capitol 
Packing Co., Denver, Col., and Mrs. 
Averch were in New York City this 
week during the course of a vacation 
trip. Mr. Averch is planning to enlarge 
his plant, build an addition and seek 
BAI inspection within the next few 
months. He also is considering the de- 
velopment of outlets for his product in 
New York. 

Homer H. Henderson, director of pur- 
chases and personnel for Luer Bros. 
Packing & Ice Co., Alton, Ill., is a can- 
didate for mayor in the approaching 
municipal election. Good luck, Mr. 
Henderson! The Luer company is ob- 
serving its sixtieth anniversary this 
year. 

Bart D. Murphy of Dunham & Mur- 
phy, livestock order buyers operating 
at National Stock Yards, E. St. Louis, 
Ill., returned a few days ago from a 
trip to New York City. 

W. H. Crabtree, general manager of 
the Albany, Ga., plant of Cudahy Pack- 
ing Co., is back at his desk after an ex- 
tended business trip through the South 
and Middle West. 


James W. Sartwelle, president, Port 
City Packing Co., Houston, Tex., and 
president and general manager of the 
Port City Stockyards, was the subject 
of an interesting feature article in the 
magazine section of the Houston Post 
on February 16. The article explained 
the important part played by him in the 
establishment of the Housten Fat Stock 
Show & Exposition, of which he has 
served as president since 1932. 

Vernon Packing Co., Vernon, Tex., 
began celebrating the opening of its 
new plant on February 23 with a ban- 
quet, dance and open house. The new 
unit has a capacity of 1,800 hogs and 
450 cattle weekly. Speakers at the ban- 
quet included Sen. George Moffett, 
Chillicothe, Okla., Sen. E. D. Walker, 
Hobart, Okla., and C. J. Young, in- 
spector in charge, U. S. Bureau of Ani- 
mal Husbandry, Ft. Worth, Tex. 

Fire of undetermined origin gutted 
the plant of the New York Provision 
Co., Scranton, Pa., on February 24. The 
blaze apparently originated on the sec- 
ond floor of the two-story concrete build- 
ing and made its way through the roof 
before being brought under control. 

Henry Lohrey Co., meat packing firm 
of Pittsburgh, Pa., recently equipped its 
refrigerated trucks with paneled signs 
covering about three-fourths of the side 
of each truck. The first set, devoted to 
pork sausage, included an attractive 
illustration of a platter of sausage. The 
signs tied in with large store cards 
printed in colors. 

R. S. Coughenour, fancy sausage de- 
partment, Armour and Company, Chi- 


cago, was a visitor in New York last 
week, 








James D. Cooney, vice president, 
Maury Hopkins, industrial relations, and 
V. T. Johnson, frozen egg department, 
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Wilson & Co., Chicago, spent a few days 
in New York last week. 


A. M. Kuehne, branch house sales de- 
partment, and H. Schumacher, merchan- 
dising service division, Swift & Com- 
pany, Chicago, visited in New York last 
week. 

Lacy Lee, Chicago provision broker, 
has been spending the past couple of 
weeks in Florida, visiting part of the 
time with his brother, Charles Lee. 


George W. Martin, Chicago manager 
of John Morrell & Co., left late this week 
for a Florida vacation. 


The first annual memorial service 
dedicated to the late Sam Abraham, 
Memphis, Tenn., packer executive, was 
held on February 15 at the Baron Hirsch 
synagog, where for many years Mr. 
Abraham was a leader of religious and 
cultural activities. 

Increased buying power will produce 
substantial business improvement in the 
meat packing industry in 1941, James 
A. Hamilton, vice president of Wilson 
& Co., declared recently at Miami, Fla. 
Mr. Hamilton, Don Smith, advertising 
manager, C. H. Romeiser, pork division 
manager, and other company executives 
made an inspection of the Miami 
branch. The company has been holding 
district sales meetings in several south- 
ern cities. 


The Sioux City, Ia., Stockyards Co. 
will establish a publie stockyards in 
Butte, Mont., at an initial cost of ap- 
proximately $200,000, according to a 
recent announcement by George F. Silk- 
nitter, president of the company. Work 
on the project is to begin as soon as 
plans can be completed. 

Adolph Grasslin, a veteran of the 
Cleveland, O., meat packing industry 
and superintendent of the Hildebrandt 
Provision Co. of that city, died suddenly 
at Lakewood hospital on February 19, 
at 69 years of age. Born in Auggen- 
Baden, Germany, Mr. Grasslin came to 
the United States in 1900, entering the 





KANSAS “MEAT DAY" 


“Meat day” is to be observed in Kan- 
sas on Thursday, March 6, as a result 
of efforts made by the Kansas Livestock 
Association, of which Will Miller is 
secretary. The observance will be 
marked at Wichita by an all-day pro- 
gram including a presentation of the 
American Meat Institute advertising 
campaign, showing of the National Live 
Stock and Meat Board’s new “Meat and 
Romance” film and addresses by state 
officials and others. 


The Kansas Livestock Association has 
invited all packers in the area to be 
present at Wichita for the program. 
Packer salesmen are being urged to 
encourage retailers to attend, in order 
that they may have an opportunity to 
see the importance of the state’s meat 
industry and learn of the many activi- 
ties now under way to educate con- 
sumers about meat. Among those slated 
to appear on the program are repre- 
sentatives of the industry and of Kan- 
sas State College, Manhattan. 





employ of the Hildebrandt firm four 
years later. 


A building permit has been issued to 
M. O. Branton, local contractor, for re- 
modeling and enlarging the Finkbeiner 
Christian meat packing plant, Little 
Rock, Ark., at a cost of $25,000. Build- 
ing will be remodeled generally and 
five rooms of brick construction added 
on the south side. Work is expected to 
be completed within 60 days. 


The village of West Fargo, N. D., is 
planning extensive landscaping and 
other improvements within its 13-acre 
park this summer. The tract was given 
to the village by Armour and Company. 


A site two miles south of Smithfield, 
N. C., on U. S. Highway 301 has been 
selected for the location of the newly 
organized Carolina Packing Co. Con- 
tract for the building, slated for com- 
pletion in about 90 days, was let to the 
J. P. Rogers Construction Co. of Smith- 
field. J. A. Jones will manage the plant. 


Trunz Employes’ Welfare Association 
held its nineteenth annual ball at 
Schwaben hall, Brooklyn, N. Y., on 
February 19. The record-breaking at- 
tendance this year included not only the 
members of the association, but the offi- 
cers and heads of departments of Trunz 
Pork Stores, Inc., and many others ac- 
tive in wholesale and retail meat circles. 


With the recent opening of its forty- 
fifth and forty-sixth supermarkets, the 
H. C. Bohack Co., Inc., boosted its total 
to 500 stores in Brooklyn and Long 
Island, N. Y. 


Harry Bobsin, Chicago, announces 
that Herbert Pohl has become associ- 
ated with him as a casing broker, repre- 
senting the firm of Bobsin & Pohl in 
the Michigan, Ohio and Indiana terri- 
tery, where the latter has contacted the 
trade for more than nine years. Mr. 
Bobsin represents a number of import- 
ers and manufacturers of sausage cas- 
ings. 

Mosser Meat Co., Boulder, Col., re- 
cently played host to members of the 
University Hill ninth grade economics 
class. Boys enrolled in the class were 
shown through the plant and given op- 
portunity to study various operations 
and meat cuts. 

John W. Rich, for 25 years plant sup- 
erintendent of the Consolidated Dressed 
Beef Co., Philadelphia, died suddenly at 
his home on February 16. He was 50 
years old. 


John Skrabuha of the dry salt depart- 
ment at the Sioux Falls, S. D., plant of 
John Morrell & Co. recently became 
eligible for the 25-year silver service 
award of the American Meat Institute. 

Murray Watkins, livestock order 
buyer of E. St. Louis, and Mrs. Wat- 
kins have been spending several weeks 
in Florida. They plan to return home 
in the near future. 

Edward Dossman, retired superin- 
tendent of the J. & F. Schroth Packing 
Co., Cincinnati, passed away recently at 
his home in that city. He had been in- 
active for some time. 

Hunter Packing Co., E. St. Louis, II1., 
plans to build a smokehouse. 
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FAT AND MEAT RANCIDITY 


Development of rancidity in cooking 
fats stored over a long period of time, 
and the increase in the free fatty acid 
in pork loins, were among the subjects 
studied by the BAI last year, according 
to the annual report of John R. Mohler, 
chief of the U. S. Bureau of Animal In- 
dustry. 

FATS.—Periodic chemical examina- 
tion of several fats stored for about 5% 
years at 33 to 36 degs. F. showed pro- 
gressive rancidity. Samples were taken 
from some of these stored fats and in- 
corporated into biscuits. The fats 
selected were a hydrogenated cotton- 
seed oil, a hydrogenated lard, a kettle 
rendered lard from corn-fed hogs, and 
a commercial prime steam lard. A fresh 
sample of leaf lard was used as a 
standard of comparison. 

A committee judging the biscuits for 
flavor and aroma found the hydrogen- 
ated cottonseed oil, the hydrogenated 
lard and the control lard to be satisfac- 
tory. The commercial prime steam lard 
and the kettle-rendered lard were con- 
sidered undesirable. 

LOINS.—Supplementing results re- 
ported last year, the Bureau determined 
that in general the free fatty acid con- 
tent of the fat of the lean tissue in- 
creased more rapidly than that of the 
fat tissue when pork loin cuts were 
frozen at 0 degs. F. and then stored 
282 days at 0 and 18 degs., both pro- 
tected and unprotected from air. The 
free fatty acid content of the lean from 
loins stored for this period at 18 degs. 
was much higher than that from loins 
stored at 0 degs. F. 


CASINGS SOUR SAUSAGE 


If hog bungs have not been carefully 
fatted and cured they may cause trouble 
when used on dry sausage. A Mid- 
western meat processor asks the follow- 
ing question: 

Editor THE NATIONAL PROVISIONER: 

We have been making dry sausage but have had 
trouble with some product souring. Can you sug- 
gest a reason for this spoilage? 

It is possible that the soured dry sau- 
sage has been put up in hog casings 
which have not been carefully fatted 
and cured. It is desirable to prepare 
casings, especially hog bungs, at least 
30 days in advance of use. As much 
fat as possible should be removed from 
the casings. 

Even when carefully fatted there are 
always many fat spots left in hog cas- 
ings. This fat will dry out so that it 
will not sour easily if the casings are 
salted for 30 days or longer. Beef mid- 


dies and rounds are generally well 
fatted when received by the sausage de- 
partment and do not require as much 
time in curing or preparing as hog 
bungs. Appearance of dry sausage may 
be spoiled by too much fat in beef mid- 
dles or rounds, however, as fat shows 
through the casing. 


HAM AGING APPARATUS 


A ham aging box, apparently similar 
to the apparatus described in THE Na- 
TIONAL PROVISIONER of January 4, has 
been developed by the Maryland Agri- 
cultural Experiment Station in coopera- 
tion with the U. S. Bureau of Animal 
Industry. The experimenters say the 
electric aging device resembles an in- 
cubator; it is insulated like an ice box, 
but has heat at the bottom instead of 
cold at the top. 

Tasting tests showed that the hams 
aged in the incubator at a thermostati- 
cally-controlled temperature of 108 
degs. F. were of better flavor and qual- 
ity than many commercially-aged hams 
or home-cured hams aged longer in a 
ham room at lower temperatures. The 
incubator-aged hams, according to U. S. 
Department of Agriculture reports, 
shrank 5 per cent less than those aged 
in the ham room and showed practically 
no surface spoilage or waste as a result 
of trimming. 








SAUSAGE 
And Meat Specialties 


—A volume of practical ideas on the 
layout and equipment of sausage 
plants of varying size; descriptions 
of materials used in sausage and meat 
specialty manufacture; formulas and 
operating directions; discussions of 
operating troubles and means of 
overcoming them, and an outline of 
major regulations prevailing in con- 
trol of sausage manufacture. 


—> Place your order now for this Vol- 
ume 3 of the Packer’s Encyclopedia. 
The price postpaid is $5.00. 


THE NATIONAL PROVISIONER 
407 So. Dearborn St., Chicago, Ill. 


Enclosed is check or money order for 
$5.00 for copy of ‘‘Sausage and Meat Spe- 
cialties.’ 























BONELESS BEEF YIELDS 


Individual percentage yields of bone- 
less cuts from boning cattle vary some- 
what according to the animal; however, 
packers who have kept accurate records 
are able to set up average percentage 
yields which are accurate. One Eastern 
packer writes: 

Editor THE NATIONAL PROVISIONER: 

Can you give us any percentages on the boneless 
cuts derived from boning cattle, calculated against 
dressed carcass weight? Against primal cuts? 

Below are typical average percent- 
ages of boneless cuts derived from bon- 
ing cattle. The percentages of primal 
cuts are not the same out of boning 
cattle as they are out of good cattle, 
because the packer whose figures are 
used here leaves only four ribs on the 
chuck of a boning beef and makes an 
eight-rib rib. The round is cut on the 
bias because of the knuckle. 


Boneless 
Cuts from 
Primal Cuts 
Per cent 


Boneless Cuts 
from Carcass 
Per cent 
Rounds: 


SR 


S|. wBaseokh! 
S| ssexssses 


Rum 
Shan 
Regular trimmings 


8-rib Ribs: 
pepeies rolls 
Bone 


4-rib Chucks: 
Boneless chucks 
Bones 


Regular trimmings. . 
— clods 


Average percentage of boneless cuts, 
sausage material etc., in relation to 
carcass weight from boning cattle: 


Boneless cuts and beef hams 
Boneless chucks 
Beef trimmings 
Shank meat 4.71 
— SeeGRRON See Co eddee stand vinnne seeek ee “Ss 


Watch the Classified Advertisements 
pages for bargains in equipment. 
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REFRIGERATION 


A Complete Course for 
Executives and Workers 
Prepared by— 
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LESSON 92 


Calculation of 
Refrigerating Loads 


HE accompanying table shows 

what happens to room air when it 
passes through the washer and the 
heating coils of an air conditioning sys- 
tem. Careful study of this data, and the 
calculations following, will enable the 
student to visualize just what occurs 
in the equipment, and may aid him in 
understanding some rather confusing 
fundamental facts. 


Some of the information to follow has 
appeared in previous lessons. This lesson 
largely reviews facts which the student 
must master to understand the lessons 
which follow. 

In the following table four locations 
are considered—the room being air con- 
ditioned, the air washer, the pre-heat- 
ing coils and the air discharge outlet 
from the air conditioning system. In 
practice the operating engineer obtains 
essential data for correcting operating 
defects in the air conditioning system, 
improving efficiency and increasing 
capacity by installing thermometers at 
the four points indicated, reading them 
frequently and noting the temperatures. 

Assume that we are continuing a con- 
sideration of the problem outlined in 
Lesson 91, and that 10,000 cu. ft. of air 
is being circulated per minute. The 
changes the air undergoes while pass- 
ing through the air conditioning system 
are shown in the accompanying table. 
Air flow through the system is from 
left to right; that is, from the room 
through the washer, over the heating 
coils and out the air conditioning sys- 
tem air discharge outlet. Heat and 
moisture quantities given in this table 
are for 1 lb. of air. 


Room Heater Discharge 
Air Washer Coils Outlet 
Specific heat 
oo >= 13.03 9.65 ats 12.07 
oon heat 
 >— [as 6.62 5.56 wes .56 
Total heat : 
ES eee 19.65 15.21 aera 17.63 
Grains moisture. .43.40 86.41 eae: 36.41 
Temp. Degs. F...54 40 50 
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Air weighs approximately 75 lbs. per 
1,000 cu.ft. If the exact weight of 1,000 
cu.ft. of air is required, the data can be 
obtained from tables or determined 
from the psychrometric chart. The 
values in the table vary somewhat from 
those given in the previous lesson for 
this problem, but they are sufficiently 
accurate for all practical purposes. 

To determine the refrigeration load 
imposed by changing the air charac- 
teristics, as shown in the table, two 
phases of the problem must be con- 
sidered—the load required to maintain 
the temperature of the room at the 
desired point, and the load required to 
offset the heat given off by the re- 
heating coils. 


Total heat passing into the air con- 
ditioning system is 19.65 B.t.u. per 
pound of air. This air is cooled in the 
washer and some of the moisture in the 
air is condensed. Temperature of the 
air is then raised by the reheating coils, 
and the air is passed into the room at 
a temperature of 50 degs. F. The air 
contains 17.63 B.t.u. per cu.ft. after 
passing the heating coils. 

The methods of calculating the room 
load were explained in an earlier lesson. 
In one of these total heat is used as a 
basis. Another method involves the 
determination of the specific heat and 
latent heat loads and their addition to 
find the total load. Formula when using 
total heat is as follows: 


(19.65 — 17.63) X 10,000 75 
1,000 200 B.t.u. /Min. 





= 7.5 tons of refrigeration 


The amount of refrigeration required 
to reduce the specific heat in this case 
is: 


(13.03 — 12.07) X 10,000 75 
1,000 200 





=3.60 tons of refrigeration 


And the amount of refrigeration re- 
quired to condense the moisture out of 
the air, or to reduce the latent heat, is: 


(43.30 — 36.41) X10,000X 75 x 1,000 


7,000X1,000X200 =8.75 tons of refrig- 
eration 





Total refrigeration required, there- 
fore, is the sum of 3.60 and 3.75 or 7.35 
tons. This value checks very closely 
with the one calculated from a total 
heat basis. 


Number of tons of refrigeration re- 
quired to reduce sensible heat may also 
be determined by using dry bulb ther- 
mometer readings and the specific heat 
of air, as explained in another lesson. 
Dry bulb thermometer readings for air 
entering the system and discharged 
from it, for the conditions given in the 
table, are 54 degs. F. and 50 degs. F. 
respectively. Specific heat of air is .25. 
The formula is: 


(54— 50) X10,000 75.25 


L eOsaaD —%.75 tons of refrigeration 





Again the result checks with that 
calculated previously. 


In determining the amount of refrig- 
eration required under the conditions 
cited, the refrigeration needed to offset 
the heat added by the coils must not 
be overlooked. The total refrigeration 
requirement can be found by basing 
calculations on the difference in total 
heat in one pound of air entering the 
system and the total heat in the air 
after it has passed through the washer. 
The difference (19.65 B.t.u—15.21 
B.t.u.) is 4.44 B.t.u. Using this value 
in the formula it is determined that 
total refrigeration requirement is 16.65 
tons. 


oR = 16.65 tons of refrigeration. 

It was also explained in an earlier 
lesson that in the problem under con- 
sideration 1,815 B.t.u. per minute are 
needed to raise the temperature of the 
air passing over the coils. This quantity 
of heat equals 9.07 tons of refrigera- 
tion. 


ee P = 9.07 tons of refrigeration. 


If the 9.07 tons of refrigeration re- 
quired to offset the coil heat is added 
to the 7.5 tons needed to refrigerate 
the room, the total quantity of refrig- 
eration needed is 16.57 tons, or very 
close to the 16.65 tons calculated earlier. 


EDITOR’S NOTE: A new and simpli- 
fied graph of air properties will be shown 
and explained in Lesson 93. 


NEW MEAT BOARD BOOKLETS 


Another milestone in the National 
Live Stock & Meat Board’s unceasing 
campaign to promote meat consumption 
through consumer education has been 
attained with the publication of two new 
booklets, “Meat Buying Manual” and 
“The Normal Diet.” 


Specially prepared for teachers, 
students, home economists and home- 
makers, the manual is a 24-page pub- 
lication covering such subjects as judg- 
ing quality in meat, meat’s nutritive 
value, basic methods of meat cookery, 
identification of retail cuts and the 
selection of beef, pork, veal and lamb. 
Wholesale and retail cuts of the four 
varieties are illustrated in charts, and 
the booklet also contains a number of 
excellent photographs to assist in iden- 
tification of retail cuts. 

“The Normal Diet” is based on the 
Board’s newly revised food value chart. 
It presents information on how to select 
a normal diet, emphasizing the value of 
meat in such a diet. Charts in the 20- 
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page booklet illustrate the relative 
number of calories and amounts ef 
calcium, phosphorus, iron and copper in 
meats and other foods, as well as their 
comparative rank as sources of vi- 
tamins. 

Another chart shows the percentage 
of the average adult’s daily require- 
ments of protein, calories, phosphorus, 
iron and copper afforded by a four-oz. 
serving of meat, 


DENTISTS SEE BOARD DISPLAY 


Colored transparencies of the Na- 
tional Live Stock and Meat Board’s 
newly revised food value charts were 
the center of interest in a display set 
up by the Board at a recent national 
dental convention in Chicago. The dis- 
play afforded more than 12,000 mem- 
bers of the dental profession an oppor- 
tunity to learn more about the im- 
portance of meat in the daily diet. 

Information in the display relative to 
the value of meat as a source of phos- 
phorus was of special interest to ex- 
hibit visitors, since that element is 
known to be important in building 
healthy teeth. A deficiency of phos- 
phorus in the diet, according to the 
Board, may result in tooth decay. Many 
dentists reported they find the food 
value charts valuable in their offices 
and at dental meetings. 


PACKER AND FOOD STOCKS 


Price range of listed stocks based on 
the last sales recorded during the week 
ended February 26: 


-Week ended Feb. 26— 
High Low Close 
Amal. Leather.... .... aici eon 1 
Do. Pfd el oe 12% 
Amer. H. & L... 3% 
bo. Pid osee ones 29 
Amer, Stores..... 9% 
Armour Lil 45, 44, 
Bo. Pr. Pié.... § Bi 51 


Feb. 19 
Close 


Do. Del. Pfd... 
Beechnut Pack 
Bohack, H. C 

cS] ae 21 
Chick. Co. Oil.... 
Childs Co 
Cudahy Pack 

Do. Pfd 


Hormel, G. A.... & 
Hygrade Food.... 
Kroger G, & B... % 
Libby MeNeill.... 
Mickelberry Co... 
M. & H. Pfd.... 
Morrell & Co 

Nat. T 


Rath 

Safeway Strs..... g 
Do. 5% Pfd... 

Stahl Meyer. 

Swift & Co...... 23 
Do, Intl 

Trunz Pork 

U. S. Leather.... 
Do. 
Do. 

United Stk. Yds.. 


Be ceosceces 


1% 
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FLASHES ON SUPPLIERS 


GENERAL ELECTRIC CO.— Ap. 
pointment of Eliiott Harrington as sales 
manager of the General Electric air 
conditioning and commercial refrigera- 
tion department, with headquarters at 
Bloomfield, N. J., has been announced 
by John R. Rainbault, manager. Other 
Bloomfield changes involve L. H. Hob- 
son, C. M. Rowland and S. Martin, jr, 
who have been placed in charge of the 
automatic heating, cooling equipment 
and contractor and industrial sales see. 
tions, respectively. Frank H. Faust has 
been named commercial engineer of the 
entire department and E. B. McClelland 
assistant sales manager. 


WORTHINGTON PUMP & MA- 
CHINERY CORP.—Addison C. Arm- 
strong has joined the Worthington 
Pump organization at the Holyoke, 
Mass. plant. As manager of the 
ordnance division he will be directly in 
charge of ordnance production. 

JAMISON COLD STORAGE DOOR 
CO.—Appointment of four new repre- 
sentatives has been announced by the 
Jamison Cold Storage Door (Co, 
Hagerstown, Md. They are Holsworth 
Equipment Co., P O. Box 1981, Corpus 
Christi, Tex.; G. W. Ruth, Stearns- 
Roger Mfg. Co., 1720 California st., 
Denver, Colo.; William E. Scruggs, P. 0. 
Box 622, Houston, Tex., and Manuel A. 
Cadenas, Apartado No. 51, Marianao, 
Cuba. 

ANCHOR HOCKING GLASS CORP. 
—F. H. Baumgardner, formerly as- 
sistant sales manager, container divi- 
sion, has been appointed manager of the 
Chicago office of Anchor Hocking Glass 
Corp. Mr. Baumgardner succeeds G. J. 
Graham, who has been transferred to 
headquarters at Lancaster, O. E. Wells 
has been appointed assistant sales man- 
ager. 

E. I. DU PONT DE NEMOURS & 
CO., INC.—Operation of the new Du 
Pont “Cellophane” plant at Clinton, Ia., 
is expected to start on March 3, accord- 
ing to plans announced by the manage- 
ment. Food industries of the Midwest 
will soon receive the first shipments of 
Cellophane cellulose film and will there- 
after consume the largest share of the 
Clinton plant’s output. The unit is to be 
operated exclusively for the manufac- 
turing of Cellophane film. 


“FISHFRANKS" ON MARKET 


Precooked fishfranks and fishburgers, 
consisting of northern pike seasoned 
and stuffed into cellulose casings, have 
been introduced by a Waukesha, Wis., 
firm headed by M. H. Rice. It is pointed 
out that the products enable the house- 
wife to avoid cleaning and cooking the 
fish, since only heating is required to 
prepare the products for the table. They 
are marketed at present only in Wis- 
consin, but plans for national distribu- 
tion are being formulated. 


Watch Classified page for good men. 
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Jamison Track Door Described in Bulletin 124 


Delivers a manifold service 
in thousands of plants related 
to the meat industry—in addi- 
tion to playing an indispensable 
part in packing houses since 
the 1880’s. 


The locker plant of Pat 
Denham, at Oklahoma City, is 
typical. Ultimately to have 
5000 compartments, this plant 
has separate spaces for meat 
chilling, quick freezing, storage 
in lockers, and making ice. 
Ice-making Tank at Five Frick ammonia compres- 
Pat Denham’s sors one of them a _ booster, 
carry the cooling load in steps 
easy for the gas-engine-driven 
generators to handle. 


You get skilled engineering 
and dependable equipment 


when you specify Frick Refri- In defense of your meats use JAMISON- 
geration. Branch Offices and BUILT Cold Storage Doors. 


Distributors in principal cities THINK! Should a door break down—just 
everywhere. Write for litera- once—your products are damaged and 
Some of the 5000 Lockers ture and eationates. you lose reputation and profits. 


Ultimately to be Installed Play safe! Install JAMISON-BUILT doors. 
You can’t buy better —and they cost no 
more. 


Write for facts on JAMISON-BUILT 
doors today. Precision-built—by spec- 
ialists with 52 years’ experience. Con- 
sult nearest branch, or address 











JAMISON CoLD STORAGE DooR Co. 
Jamison, Stevenson and Victor Doors 
HAGERSTOWN, MD. 
U.S. A. 


5 Frick Compressors at Pat Denham’s 
Locker Plant. 


m4 A AMISON- 





BUILT COLD STORAGE DOORS 
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the Easter Sunday supper. . . And for the“‘everydayy” 
| after Haster—ham can be cartied over appetizingly 
and casily. Sec your meat man carly—and onder 
your Haster ham. He'll help you pick a suitable 
sive or may suggest a half ham or « thrifty picnic. 
Seteor ren sneer 


appenre and of cholavin (Verama By of G) whch vou mued for mamal: 
neatriereen, Amomwcan Maar instreute, Chicago. 
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This magnificent color spread 
will appear in Life, out April 4. ; 
It is one of the largest pictures 45 

of a ham ever printed in a mag- good ways to 
azine. Appetite appeal—how to | serve leftover Ham | 
carve—the health story—and i 
how to serve ham leftovers. 





















HA Mes 
FOR A MAN 


BY GCLORGE ALE 










aac a's gona tee veebeich sell laa 
wads... cepa 





Georce Ape, dean of 
American humorists, has 
written a special article on 
ham which sets the stage for 
the greatest ham promotion 
in history. It will appear in 
the Saturday Evening Post, 
out March 26. 
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Women will be more interested in buying a whole ham if 
they have a better idea of what to do with leftovers. This 
color ad appearing in the Ladies’ Home Journal, out April 
25, will give them five appealing and practical ideas. 
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HAM 


Now comes one of the broadest, over-all stories 
about ham in the history of the industry. Your 
customers will be told these many new reasons 
for buying ham, not only for Easter, but for 
every holiday and every “‘plain day’’ through- 
out the year: 


HEALTH FACTS ABOUT HAM 

Ham, like fresh pork, is now recognized as an 
excellent natural source of the B Vitamins, 
particularly Thiamine (Vitamin B,). 


HAM IS VERY DIGESTIBLE 
Ham is especially palatable and is one of the 
favorite foods served in hospitals to reawaken 
an interest in food. 

Ham is rich in complete, high quality pro- 
teins. 


HOW TO CARVE HAM 

Few people know the best method. We shall 
give your customers the carving method rec- 
ommended by the National Live Stock and 
Meat Board. This is news. 





THE ECONOMY OF HAM 
Ham keeps well. 
It is fine forany meal of the day. 
There are many interesting ways to.use a 
whole ham—right down to the bone. 


RECENT IMPROVEMENTS IN HAM 
Tenderness and flavor have been improved and 
the quality is more uniform. 

* * * 
This great, new, educational story on ham will 
find its results reflected in your sales. 

The high lights of this campaign are pre- 
sented here to help you plan in advance for the 
greatest ham promotion in the history of 
your business. 

Meat industry salesmen 
will have special Ham mer- 
chandising portfolios with 
color reprints of these ads 
and gorgeous, over-the-wire 
banners for their customers. 





AMERICAN MEAT INSTITUTE, Chicago 





Special advertising on lamb will also appear 
during March. 

A color page entitled, ‘“Easy Lessons in 
Lamb’ will appear in the Woman’s Home Com- 
panion, out March 7. It will tell women the 
facts they want to know about this marvelous 
meat, which is so little appreciated in many 
sections and will feature economy ideas in lamb 





LAMB gets special play too, in March 


such as the rolled breast, the cushion shoulder 
and the lamb patty. 

On March 20, Good Housekeeping will carry 
a striking ad entitled, “The Song of the Stew”, 
glorifying this great, American, economy dish 
and featuring a lamb stew recipe. 

(This same ad will appear in McCall’s, out 
April 25.) 
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50% savincs! 


An actual test conducted 
in a typical cooler showed 
shrink and trimming losses 
of I'2 Zper day. This same 
cooler after installation of 
a GEBHARDT Cold Air Cir- 
culator revealed a reduc- 
tion of 50% in this loss! 
GEBHARDTS are a simple, 
automatic, refrigerating 
unit that is guaranteed to 
chill and hold meat in bet- 
ter condition for a much 
longer period of time. GEB- 
HARDTS increase com- 
pressor capacity, save 
space, eliminate wet ceil- 
ings and wash the air con- 
stantly. Write today for 
latest catalog. 


ADVANCED ENGINEERING CORPORATION 


Makers of Air Conditioning Equipment for the Meat Industry ® 2646 W. FOND DU LAC AVE., MILWAUKEE, WIS. 








We INVITE you 
to take the 
GUESSWORK 

out of 
SEASONING! 


Always uniform in blend, 
seasoning power and 
strength, Stange’s Cream of 
Spice Seasonings give your 
products complete uniformity 
of appeal and appetizing 
goodness . . . .they take all 
the guesswork out of season- 
ing and give superior flavor 
always! 





THE STANGE CHEF 


is at your service! 
Our test kitchen will work with you 
in developing seasoning blends ex- 
actly suited to your class of trade, 
pa more business and increase your 
sales. 


WM. J.STANGE COMPANY 


2536-40 W. MONROE ST., CHICAGO, ILLINOIS 


WESTERN BRANCHES: 923 E. 3rd ST., LOS ANGELES; 
1250 SANSOME ST., SAN FRANCISCO 








HAM BOILING 
EQUIPMENT 


for modern packers! 
Nirosta 
Ham Boiler 
Adelmann Ham Boilers are 
manufactured in four foreign countries, as well as 
the United States, and exported to many more. 
This world-wide acceptance is not mere coinci- 
dence, but rather the consequence of proven, 
satisfactory results. 
Free booklet “The Modern Method” lists 12 
styles and over 100 sizes of Ham Boilers, as well 
as Foot Press, Washer, and other equipment. 
Get your copy today! FOOT PRESS 


HAM BOILER CORP. 


Office and Factory 
Port Chester, N. Y. 


CHICAGO OFFICE: 
332 S. MICHIGAN AVE. 


. 


Co. 
Church St., Toron’ 














1941 Begins With Record- 
Breaking Sausage Output 


OLUME of sausage and other 
processed meats produced under 
federal inspection in January, 
with the exception of canned and cured 
pork, exceeded production levels in any 
January of record. Output of sausage 
during January totaled 70,990,926 Ibs., 


or more than 4,774,000 lbs. over Janu- 
ary, 1940, and 4 million lbs. above De- 
cember, 1940. Largest increase was in 
smoked and/or cooked sausage, al- 
though both fresh and dried sausage 
also showed gains. 


Total sausage production during the 


MEAT PRODUCTS PROCESSED UNDER FEDERAL INSPECTION 


Jan. 1941 
lbs. 
Meat placed in cure: 
10,828,892 
Pork Mk eee 
Smoked and/or dried meat: 
4,861,253 
Pork 40,¢ 9 
Bacon, sliced...........+-eeeeeeeeee 25,301,058 
Sausage: 
Fresh finished 
Smoked and/or cooked 
Dried or semi-dried 
Total sausage 
Meat loaves, head-cheese, 
carne, jellied products 


13,888,527 
47,192,546 
9,909,840 
70,990,926 
chili con 
10,433,145 


Cooked meat: 
563,983 


Pork 19,925,991 


Canned meat and meat products: 
11,533,336 
. 80,647,761 
3,887,242 
: 32,448, 137 
7,172 
Total eed meat 3,648 
Lard, rend., refined and canned. 215, "412 2,574 
Rendered pork fat Salcewee ee 546, 365 
Oleo stock 
Edible tallow 473 
Compound containing animal fat 
Oleomargarine containing animal fat. 
Miscellaneous 


),020, 667 
5,171,722 
1,969,064 


{Previously included with lard. 


3 mos, 3 mos. 
Packer yr. Packer yr. 
Jan. 1940 1941 1940 

Ibs. lbs. Ibs. 


9,555,904 
266,982,600 


37,711,020 


30,396,834 
789,318,095 


760,428,659 


4,671,728 
134,051, 939 
24,778,179 


14,285,050 
437,109,535 
73,438,154 


12,509,249 
380,744,295 
70,018,170 


13,797,005 
42,518,796 

9,901,140 
66,216,941 


42,357,899 38,935,988 
136,190,469 126,491,421 
29,449,598 27,526, 107 
207,997,966 192, 9: 53,516 


9,843,330 31,342,104 28,417,379 


631,297 


1,613,445 
15,528,393 


59,933,364 


1,920,160 
46,987,230 


7,412,207 
30,963,195 
3,747,978 
25,715,416 
11,039,140 


29,635,589 
83,663,513 
10,467,676 
89,720,447 
46,354,658 
78,877,936 259,841,883 
258,535,891 691,989,916 
1 67,073,425 
8,598,832 31,466,846 
15,314,692 
61,862,526 
14,367,801 
4,646,853 


21,482,353 
74,448,351 
9,928,632 

72,775,890 
31,406,174 
210,041,420 
715,661,091 

1 


27,781,251 
22,114,042 
54,857,746 
10,186,387 

3,923,058 


3,666,003 
1,634,515 





four-day period. 
period on all the weights shown. 


——180-220 Ibs.—— 
Value 
per 
ewt. 
alive 
$2. 31 


Pet. Price 
live per 
wt. Ib. 
PETE re 14.00 
Picnics 


. lard, 
Spareribs 
Trimmings ee 
Feet. tails, neckbones........ 
Offal and miscellaneous... . 


rend, wt.. 


TOTAL YIELD AND VALUE B.69.50 50 


Cost of hogs per ewt. 
Condemnation loss 
Handling and overhead 


TOTAL COST PER CWT 
ALIVE 





SLIGHT DROP IN CUT-OUT RESULTS ON LIGHTER HOGS 


Average hog costs and total product values were down during the first 
four days this week; total product values dropped an average of 16 to 17c 
per cwt., and average hog costs were down from 17 to 20c per ewt. Market 
prices declined, especially, on butts, loins, bellies and spareribs, during the 
Cut-out results were little changed from the previous 


—220-240 lbs. 


Value 
per Price per 
ewt. per ewt. 
alive yt. Ib. alive 
a2 25 16.2 


10.6 
12.9 


240-270 Ibs. — 
Value 
Pet. Price 
live per 
wt. Ib. 


13. 80 16.3 
10.7 
14.0 
14.2 
14.7 
9.8 


Pct. 


— 
oer 
we 


1 PAUSE 
+ D2OperaIRArD 








first three months of the packer 1941 
fiscal year amounted to 207,997,966 Ibs. 
compared with 192,953,516 lbs. in 1940. 

Volume of bacon sliced in federally 
inspected plants continued large, in 
spite of the decrease in hog slaughter 
during January. Approximately 2 mil- 
lion lbs. more bacon was sliced during 
January than in December, and about 
% million lbs. more than in January, 
1940. During the first three months of 
the 1941 packer fiscal year, sliced bacon 
production increased approximately 3% 
million Ibs. over 1940. 

Meat loaf production under federal 
inspection during January reached a 
volume comparable with output during 
the months of heaviest demand. Volume 
of meat loaves produced during the first 
three months of the packer fiscal year 
was 31,342,104 lbs. compared with 28,- 
417,379 lbs. in the same period a year 
earlier, 


Canned meats and meat food products 
showed the biggest gains during Janu- 
ary, the increase in the month’s grand 
total over January, 1940 amounting to 
about 16 million lbs. Output for the first 
three months of the packer fiscal year 
was approximately 50 million lbs. great- 
er than in the same period last year. 
Increasing defense program activity was 
reflected in these figures—both the rise 
in industrial activity, resulting in great- 
er consumer buying power, and the ex- 
pansion in demand for canned meat 
products for the Army. 


Production of canned soups under fed- 
eral inspection increased approximately 
17 million lbs. during the first three 
months of 1941 compared with the same 
period in 1940; canned beef output in- 
creased about 8 million lbs.; canned 
pork, 9 million Ibs., and other canned 
meat products approximately 15 million 
lbs. 

New peaks in production of. sausage 
and processed meat products were at- 
tained in spite of the decline in hog 
slaughter during recent weeks. They 
were made possible by the improved 
buying position of consumers and ample 
supplies of beef and pork. 


MEAT IMPORTS AT NEW YORK 


Imports for the period February 13 
to February 19, inclusive, at New York: 
Point of 

origin Commodity 

Brazil—Canned corned beef 
-Fresh 
—Fresh 
—Fresh 


frozen calf sweetbreads.... 
frozen beef sweetbreads.... 

—Fresh chilled pork 

—Fresh chilled ham..............06 

—Sausage 

—Fresh frozen calf livers 

—Frozen beef spencer rolls 

—Fresh pork tenderloins 

—Fresh pork butts 

—Fresh pork spareribs 

—Fresh pork shoulders 

—Fresh pork bellies 

—Fresh pork trimmings 

—Frozen ham 

—Frozen pork bellies 

—Canned ham 

—Frozen pork livers 

—Frozen beef tongues 

—Frozen beef livers 

—Fresh pork headmeat 

—Fresh pork ribs 

—Frozen pork irpororcagd 
Cuba—Fresh frozen beef cu 

—3,228 quarters fresh Chilied beef. . 
—Fresh chilled beef cuts 
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CASH PRICES 


Carlot trading loose, basis, f.o.b. Chicago or 
Chicago basis, Thurs., February 27, 1941 


Short chenk “%O%e over. 


BELLIES 
(Square cut seedless) 


*Quotations represent No. 1 new cure. 
GREEN AMERICAN BELLIES 
14@l lon 
%@11 


Regular plates 
Clear plates 

D, 8. jowl butts 
8. P. jowls 
Green square jowls 
Green rough jowls 


WEEK’S LARD PRICES 
Prices of cash, loose and leaf lard on 
the.Chicago Board of Trade: 


Cash Loose 
..-Holiday. No market. 
6.20b 5. 5.50n 


Leaf 
Saturday, Feb. 22.. 
4 


5.4 % 
5.42%n 5. 37%n 


Packers’ Wholesale Prices 
Refined lard, tierces, f.o.b. Chgo 
Kettle rend., tierces, f.o.b. Chgo 
Leaf, kettle rend., tierces, f.o.b. Chgo 


Neutral, tierces, f.o.b. Chicago 
Gherteming, tlerces, €.8.f........cccccccccecees 9% 


Havana, Cuba Pure Lard Price 
Wednesday, February 26 


5 
Friday, Feb. 28....... 6. ‘25n 


FUTURE PRICES 


SATURDAY, FEBRUARY 22, 1941 
Holiday. No market. 


MONDAY, FEBRUARY 24, 1941 
Open High Low Close 
6.22% 6.20 
6.40 6.17% 6 tae 
6.57% 6.32% 6.55 
6.75 6.47% 6.70ax 
Sales: Mar. 3; May 41; July 32; Sept. 52; total, 
128 sales. 
Open interest: Mar. 35; 
352; total, 1,752 lots. 


CLEAR BELLIES— 


May ...11.00 11.00 
July ...11.00 11.00 


TUESDAY, FEBRUARY 25, 1941 

LARD— 
Mar. ....6.22% 6.22% 6.20 6.20ax 
May ....6.37% 6.37% 6.32% 6.32%b 
July ....6.55 6.55 6.474% 6.50ax 
Sept. ....6.70 6.70 6.65 6.65b 
en Mar. 5; May 11; July 18; Sept. 33; total, 

Open interest: Mar. 33; May 919; July 447; Sept. 
879; total, 1-778 lots. 


CLEAR BELLIES— 
11.00b 
11.00n 


WEDNESDAY, FEBRUARY 26, 1941 
LARD— 


Mar, ....6.20 eT 6.20b 
6.32% 
6.50 
6.65 


6.37% 
6.5214 
6.6714 


Sales: Mar. 3; May 14; July 14; Sept. 9; total, 


40 sales 


Open interest: Mar. 32 
388; total, 1,790 lots. 


CLEAR BELLIES— 
My 


; May 916; July 454; Sept. 


11.00 

11.00n 
THURSDAY, FEBRUARY 27, 1941 
LARD— 
Mar. ... 
May 
BOG. eves : 


Sales: Mar., 21; 
total, 80 sales. 


Open interest: Mar., 16; May, 913; July, 458; 
Sept., 399; total, 1,786 lots. 


CLEAR BELLIES— 
May 


-6.15 6.12% 6.12% 


May, 10; July, 23; Sept., 26; 


11.00n 
11.00n 


FRIDAY, FEBRUARY 28, 1941 
LARD— 
Mar. 
May. 
July ....6. 
Sept. 62 


CLEAR BELLIES— 


6.20 
6.85 

6.52% 
6.6714 


oe 


July 


TALLOW FUTURE TRADING 


N. Y. Closing Prices 


Monday, Feb. 24.—Mar. 5.00@5.20; 
May 5.20@5.40; June 5.35@5.50; July 
5.40@5.60; no sales. 

Tuesday, Feb. 25.—Mar. 5.00@5.20; 
May 5.20@5.40; June 5.35@5.50; July 
5.40@5.60; no sales. 

Wednesday, Feb. 26.—Mar. 5.00@ 
5.20; May 5.20@5.40; June 5.35@5.50; 
July 5.40@5.60; no sales. 

Thursday, Feb. 27.—Mar. 5.00@5.20; 
May 5.20@5.40; June 5.35@5.50; July 
5.40@5.60; 1 lot. 

Friday, Feb. 28—Mar. 5.00@5.20; 
May, 5.20@5.40; June 5.35@5.50; July 
5.40@5.60; no sales. 


May 927; July 438; Sept. 


Canadian Meat Exports 
Declined During January 


MONTREAL.—January exports of 
Canadian meats declined sharply in the 
main items compared with a year ago, 
according to official figures, thus con. 
tinuing the December trend. Bacon and 
ham shipments at 24,772,200 lbs. were 
much above the previous month, when 
exports were only 16,859,800 lbs., but 
were 11 million lbs., or 30.7 per ‘cent, 
smaller than in January, 1940, when ex. 
ports totaled 35,713,600 lbs. Practically 
the entire amount went to the United 
Kingdom, to which exports were 24, 
592,400 Ibs. in January, 1941; 16,563,600 
lbs. in December, 1940, and 35,626,400 
lbs. in January, 1940. 


Fresh pork exports totaled 1,313,200 
Ibs. in January compared with 786,700 
Ibs. in December and 707,200 Ibs. in 
January, 1940. The gain was due to in- 
creased shipments to the United States, 


January meat exports and countries 
of destination were: 
January, December, January, 
1941, Ibs. 1940, Ibs. 1940, lbs. 
BACON AND HAM 


United soeatees. 24,592,400 16,563,600 35,626,400 
United States.. 67,500 35,800 9, 600 
"24, 772,200 16,859,800 35,713,600 


FRESH PORK 


United Kingdom. 
United States.... f 

1, 786,700 
FRESH BEEF 


United States.... 30,400 
1 


355,300 


121,800 
358,700 


CANNED MEATS 


United States.... 
Bermuda 
Total exports.... 


12,644 
2,455 
44,780 


44,657 
655 
57,481 


CANADIAN EXPORTS TO JU. S. 


Exports of Canadian livestock and 
meats to the United States in January, 
1941 and 1940 compared: 

Dec. 
1940 
7,574 


Jan. 


Bacon and ham, Ibs.. 
Pork, lbs. 
Canned meats, Ibs.... 


00 
44, "637 12,644 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended on February 22, 1941, 
with comparisons: 

Week Previous 
Feb. 22 week 


Cured meats, Ibs.13,624,000 15,294,000 
Fresh meats, Ibs.54,444,000 53,639,000 
Lard, Ibs. 443,000 7,066,000 


Same 
week "40 
13, 021, 000 


FINANCIAL NOTES 


General Foods Corp. in 1940 sold the 
largest tonnage in its history and pro- 
duced a net income of $15,244,077, or 
$2.77 a common share, compared with 
$15,118,063, or $2.75 a share, in 1939, 
according to a preliminary report. The 
1940 profit was the largest since 1930. 
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MEAT AND SUPPLIES PRICES 





— 


WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended Cor. week, 
February 27, 1941 1940 
per lb. per lb. 


16% @17% 


16% @17% 
16% @17% 
15% @16% 
14% @15% 
14%@15% 


144% @15% 


Prime native steers— 
400- 600 


Hind’ quarters, choice 
Fore quarters, choice 


Beef Cuts 


Steer loins, prime 
Steer loins, No. 

Steer loins, No. 2 
Steer short loins, prime.. 
Steer short loins, No. 
Steer short loins, No. 
Steer loin ends (hive). 
Steer loin onme, No. 
Cow loins ... 

Cow short lo ins 

Cow loin ends (bips). 
Steer ribs, prime...... 
Steer ribs, No. haere 
Steer ribs, No. 

Cow ribs, No. 

Cow ribs, 

Steer rounds, = 
Steer rounds, 1 
Steer rounds, 

Steer chucks, 

Steer chucks, 

Steer chucks, 

Cow rounds 


unquoted 
83 


26 
unquoted 
43 


Steer plates 
Medium plates 
Briskets No. 1 
Cow navel ends 
Steer navel ends 
Fore shanks . 
Hind shanks 


Strip loins, No. 2 
Sirloin butts, No. 1............. 


Beef tenderloins, No. 1 

Beef tenderloins, No. 2 

Rump butts . 

Flank steaks 

Shoulder clods 

Hanging tenderloins 

Insides, green, 12@18 range. 
Outsides, green, 8 Ibs. up.... 
Knuckles, green, 8 Ibs. up 


Beef Products 
8 


Fresh tripe, plain 
Fresh tripe, H. CO 
Livers 


Choice carcass 21 
Good carcass 19 @20 
Good saddles ............ 24 b tr 
Good racks 

12% @13% 


Veal Products 


17 
15 @16 
20 @21 


14 
10 @l1 


10 
Sweetbreads 80 


45 
Lamb 


SE ae 18 
Medium lambs 

Choice saddles 

Medium saddles 

Choice fores 


Heavy shee 
Light aon 
Heavy saddles 
Light saddles 
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Fresh Pork and nie Seedeon 

Pork loins, 8-10 Ibs. av 
Picnics .... . 
Skinned shoulders” 
Tenderloins 
Spareribs 
Back fat 
Boston butts 
Boneless butts, cellar 

trim, 2@4 20 
TROGRS cccccccccccscceccecces --1l 
TN shbtbberacreccctenewannes oe 
Neck bones 


WHOLESALE SMOKED MEATS 

Fancy regular a 14@16 Ibs., 

parchment pap 
Fancy skinned hams, 14@16 pony 

parchment paper --22 @22% 
Standard reg. hams, 14@16 ibs. . “plain: -19% @20% 
Picnics, 4@8 Ibs., short shank, plain... .15 16 
Picnics, 4@8 Ibs.. tens shank, plain... "18 14 
Fancy bacon, 6@8 Ibs., plain 22 oz 
Standard bacon, or 5 Tbs., SEs cccsces 19% @20 
No. 1 beef sets, smo! 

Insides, 8@12 — 


Knuckles, 5@9 Ibs 
Cooked hams, choice, skin on, fatted.. 
Cooked hams, choice, skinless, fatted 
Cooked picnics, skin on, fatted... 
Cooked picnics, skinned, fatted.... 


VINEGAR PICKLED ore 
Pork feet, 200-Ib. bbl. aa 
Lamb tongue, short cut, ~S bbl 
Regular tripe, 200-Ib. bbl becee 
Honeycomb tripe, 200-Ib. 
Pocket honeycomb tripe, O00-ib. bbl 


BARRELED PORK AND BEEF 

Clear fat back pork: 

70-80 pieces . 

80-100 pieces . 

100-125 pieces.. 
Clear plate pork, 
Bean pork 
Brisket pork 
Plate beef 


SAUSAGE MATERIALS 
(Packed basis.) 
Regular pork trimmings 
Special lean pork trimmings 85%. 
Extra lean pork trimmings 95%.. 
Pork cheek meat (trimmed)... 


Native boneless bull meat (heavy) 
Boneless chuck 

Shank meat ... 

Beef trimmings 

Beef cheeks (trimmed) 

Dressed canners, 350 Ibs. and up 
Dressed canner cows, 400-450 Ibs 
Dr. bologna bulls, 600 Ibs. and up 
Pork tongues, canner trim, fresh 


DOMESTIC SAUSAGE 
(Quotations cover fancy grades.) 
Pork sausage, in 1-Ib. carton......... peenmaee 25 
Country style sausage, fresh in link . 
Country style sausage, fresh in bulk. 
Country style sausage, smoked 
Frankfurters, in sheep casings 
Frankfurters, in hog casings 
Skinless frankfurters 
Bologna in beef bungs, choice. 
Bologna in beef middles, choic 
Liver sausage in beef rounds.. 
Liver sausage in hog bungs.. 
Smoked liver sausage in hog bungs 
Head cheese 
New England luncheon specialty. 
Minced luncheon specialty, choice. 
Tongue & blood 
Blood sausage 
Souse 


1 
11% @11% 
12% 


DRY SAUSAGE 

Cervelat, min, = hog bungs.... 
Thuringer 
Farmer 
Holsteiner oe 
B_O. salami, choice 
semane. salami, choice in hog bungs. vee 

©. salami, new conditio 
| AE, choice, in hog middles 
Genoa style salami, choice 
Pepperoni 
Mortadella, new conditions 
Capicola ° 
Italian style hams. 
Virginia hams 


CURING MATERIALS 


Nitrite of soda Rhee eben Lin 9 om, 
400-lb. bb oasecgssceeNUS 


Large crystals ... ° 
Pure rfd. gran. nitrate of o-- 
Pure rfd, powdered nitrate of soda. ° 
Salt, per oa, Re yo? a cat of of 80,000 Ibs. 


ar— 

Raw, 96 basis, f. oo New Orleans 8.12 

Stan n., f.0.b. refiners Soeioeenee 4.45 
Packers’ curing sugar, 250 lb. bags. 

f.o.b. Reserve, rae 4 
Dextrose, in car lots, per cwt. = ton) 

In paper bags 


SAUSAGE CASINGS 


(F. O. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 180 — eppepepbeenen 
Domestic rounds, 140 pack............. vf 
Oxport rounds, Oe cccccces cocces 
Export rounds, medium......... onnesens 














dies, cs See w wide, 2 @2% in: ieee 
select, extra, 2% in. & up.. 
Dried ‘binders 


12-15 in. wide, 
10-12 in. wide, 
8-10 in. wide, 
6- 8 in. wide, 

Pork casings: 
Narrow, per 100 yds Ngkeraserecseoees sci 
Narrow, special, per 100 yds........... 
Medium, re; SRP <o-kie siece's $0002 60088 -oseni 10 
English, medium ......... e 
;. . % ££ 4 WRSCCRSRRRREEeteKeR Pp 
Extra wide, per 100 yds.... pbbkendease * 
Export bungs < 
Large prime bungs...............0se005 
Medium prime bungs 
Small prime bungs................... an 
Middles, per set.. 


SPICES 
(Basis Chicago, original bblis., bags or bales. 
Waste Ground 








‘ow 

Cloves , APTI 
Zanzibar . 

Ginger, Jamaica 
African 


SSERBSIate- 
FR OF 


ee 


SERSRRTSSSEERLSS 


Part = 


ie] 


bebe ot Saus. 
Caraway seed 69 


Celery seed, 
Cominos seed . 
Coriander Morocco bieached 
Coriander Morocco natural ~ 1 
Mustard seed, fancy yellow 

, Re Seeeeey ase | 
a a ag French 62 


2 
Sage, ‘Daimation i RES Se 1.20 
(Continued on pag 380.) 


PURE VINEGARS 


A. P. CALLAHAN & COMPANY | 


2407 SOUTH LA SALLE STREET 


fa viler \ciomnl ae 
| 










M ARKRET PRICES WHOLESALE DRESSED MEAT PRICES 
Wholesale prices of western dressed meats, quoted by the U. S. Department of 



































Agriculture, Agricultural Marketing Service, on February 26, 1941: 
| New Work Fresh Beef: CHICAGO BOSTON NEW YORK PHILA, 
} STEER, Choice: 
| SS ree ree eee WENGER back Genie. ae 
500-600 toe. Se sduceiesemerean 17.50@ 19.50 ens bear él $19.50@20.50 Rr He 
! Re Rane 19.00@21.00 19.50@21. 19.50@20.50  — $20.00@ 21.00 
i DRESSED BEEF UIE oso c cicann caesedccant 19.00@21.00 19.50@21. 19.50@20.50 20.0063. 03 
vam is vv Dressed i eal STEER, Good: 
| Yhoice, native, 2) See ea 22 ‘a 2344 400-500 Ibs. 15 50@17 50 
OCOECS, MACIVE, Bes ccccccccvecccccces 21 @23% 500-600 Ibs. nee ane tees eas 15.50@ 17.50 ih el ete te 17 50a 19.00 19 Rnenne 
. 500- Berg a iene te OUEEO lve wecesces .50@19.00 17.50 
Native, common to fair........+-+.+++- 19 @20 OOTP Wa® .........000ccc0c08 16.00@19.00  17.50@19.50 =—-17.50@19.00 ~—-17. Boga 
a RE css vile sinicoase .. 16.00@19.00 17.50@19.50 17.50@19.00 17.50@19.50 
Native steers, 600@800 Ibs............ 18 @19 STEER, Commercial: 
/ Native choice yearlings, 440@600 Ibs...17 18 EE BEN ecics 00 6oas cane ceies SS eee 15.00@17.50 16.50@17.50 
Good to choice eas cévane v6s vende 16 1 GN MIB coc vecisceccecse ... 14.50@16.00 15.50@17.50 15.50@17.50 16.50@17.50 
CO CRONE COWS. cccccccccccccccccce sae : 
Common to fair COWS..........sesseeeee 18 14 STEER, Utility: 
Fresh bologna bulls..................+- 13 @14 Oe ET chic lds cicise cscs 14.00@14.50 14.50@15.50 14.00@15.50 =... 
BEEF CUTS COW (AIl weights): 
Western Commercial 13.50@14.50 14.00@15.00 14.00@15.00 ~—s..... 
SS ee: 23 @24 24 ae 12.25@13.50 13.00@14.00 13.00@14.00 14.00@14.50 
i ee 20 21 22 Cutter -. 11.75@12.25 12.50@13.00 12.50@13.00 13.00@14.00 
TR “aibealialsledtiatee aerate 19 220 Canner . ee A eC i) 
DA MR cheese wendues 82 @36 »40 
He. 9 leins............0. 26 @32 935 -Fresh Veal and Calf: 
We. BS lolms..cceccces --20 24 }29 , . 
No. 1 hinds and ribs.....20 @21 24 VEAL, Choice: 
No. 2 hinds and ribs.....18 @19 p21 ME 23.0057 ooedantede 19.00@ 20.00 20.50@22.00 20.00@22.00 20.00@21.00 
BF GURese cc cceses p17 NE ons iS ccceaen tenes eeeece w eeceooaee 20.50@22.00  ~—Ss.......... .., 
ae S Bie VEAL, Good: 
No. 1 15 Eo arr ote, 16.00@18.00 17.50@19.50 17.00@19.00 18.00@19.00 
No 2 14 A ROR eHeS: . . 17.00@19.00 18.50@20.50 18.00@20.00 19.00@20.00 
No. , oo am 7 {REAR SSS CS PE 8°. 5 ap sine ote 18.50@20.50 cowsane 
y dressed og 
i Rolls, reg. 4 6 Ibe av 20 VEAL, Commercial: 
} Rolls, fo 25 MIR ack vs-0 tocdaa eee eee 15.00@16.00 15.50@17.50 15.50@17.00 17.00@18.00 
Tenderloins, 4 60 ME ovis ciwacasevesuseos 15.50@17.00 16.50@18.50 16.00@18.00 16.00@17.00 
Tenderloins, 5 50 60 PEEL. civitdorsccavcudetes Caashebteie. | lasdtacauet  “S@taneicdtcon > eae 
Shoulder clods ...... cesiGamilonakiees 16 @18 - 





VEAL, Utility: 






















































DRESSED VEAL All weights .... ...... agit 13.00@15.00  14.50@16.50 —-14.00@16.00 _—_15.00@16.00 
NS N.C cieN swe scatoeeteseseewl ese esee 21 @23 
PD wtc ue ahediedvetenniee ceaveken 19 @21 : 
Meine seth leet Beiphee es. 18 @19 aia pean ae 
LAMB, Choice: 
DRESSED SHEEP AND LAMBS EN oe. date nena neaveaes 18.00@19.00 19.00@20.00 19.00@20.00 _........... 
} Genuine spring lambs, good............. 20 @21 SE ss.» one cnkaeine ee bee re 18.00@19.00 18.50@19.50 18.50@19.00 19.00@20.00 
| Genuine spring lambs, good to medium..19 @20 45-50 Ibs. ...... covccvccccecoce BEM 18.00@19.00 17.50@18.00 17.50@19.00 
} gg spring lambs, medium......... tee oT I loc sx sietvataceuisnns -- 16.00@17.00 17.00@18.00 16.50@17.00 16.50@17.50 
Ey GEE eccencccccccccsceecsoetcnce 
Sheep, p~ paueseracseunreceedseees 7 9 LAMB, Good: 
DIR oi nas ein headaden 17.00@18.00 18.50@19.5 18.00€@19.00 18.00@19.00 
DRESSED HOGS EN inxs swivanee oF orem 1. oo@ 18. 00 18. 00@19. 00 17.50@18.50 18.50@19.00 
Hogs, good and choice (110-140 Ibs.) NE 5 a.c.cic a seco’ « p heh 6.00@17. 17.00@18.00 16.50@17.50 17.00@18.00 
Sood ont £8 Raper: $12.37% @12.50 US trai a a6 a kclte Aline Gig Oe 15.00@16.00 16.00@17.00 15.50@16.50 16.00@17.00 
a aT leat fat in, ee ste 13.50 @13.75 LAMB, Commercial: 
H K CUT ED ci6ni0 60 Paneer eapaowa 16.00@17.00 16.00@17.50 16.00@17.00 16.00@17.00 
FRESH POR s 
LAMB, Utility: 
} Pork loins, fresh, Western 10@12 lbs...17 @17% ” = i. 
| Shoulders, Western, 10@12 Ibs. av....-- 18% @14% ET I fac.0o css widen we vannwen 15.00@16.00 15.00@16.50 15.00@16.00 —s...... 
Hame, Western, fresh, 10@i3 tbe. av...19°@20” MUTTON (Ewe), 70 Ibs. down: nn 
} Picnics, Western, fresh, 6@8 lbs....... 12%,@13% Good ......0. ec eeeee cr eeeegecee GOMOD 8 hiscceesas 10.00@11.00 
} 19 @20 Commercial .......... Vastkowe. Me. > oo Uaietcawteds 9.00@10.00 
Pork trimmings, extra lean............ ‘s 7.00@ 8.00 = 
; Pork trimmings, regular, 50% lean..... 10%@11 ME oP hE Ndsccceae ncoqunranss So a er ee 8.00@ 9.00 
4 BDOTEES  ccccccccssccccsrceceeseesesss 14 @14% — 
res. or $: 
} COOKED HAMS 
JOINS No. 1 (Bladeless Incl.) : 
Coched hams, chetes, skin on, ntted........--- = sa 9-10 the SN se : 15.50@16.50 17.50@18.00 16.50@17.50 —-17.00@ 18.00 
t aren ny Sibeeeey Wueerems sere son senses 10-12 re 15.00@16.00 17. 50@ 18.00 16.50@17.50 17.00@18.00 
' 2-1F  wnsata. 00s ewes abn eeone 50@ 15.5) 5. 50@17. 5.50@16.50 15.50@ 16.50 
} SMOKED MEATS BN 30 Fe vce ae 14.00@14.50 14.50@15.50 ~—........ an 14.00@15.00 
’ Regular hams, 8@10 Ibs. av........... 22% @23 
t Regular hams, 10@12 Ibs. av.......... 22% @23 SHOULDERS, Skinned, N. Y. style: 
Regular hams, 12@14 Ibs. av 2 es 
eguiar hams, <i: ghana r NIN “incetiwas wiv sicaawaaaecnls pd 13.50@14.50 14.00@15.00 
‘ Skinned hams, 10@12 Ibs. av.......... 23 : 
t Skinned hams, 2 14 Ihe. a kieahinaed mt BUTTS, Boston style: 
: Skinn ams, Me BV cccccccccs 2 t a 
‘ Skinned hams. 18@20 Ibs. av..... *** "99 2A NED oc. b00N 0 Os Rd dee ed 15.00@16.00 _............. 16.50@17.50 16.00@17.50 
ee ag 83 a - peuteendueseedcoede 16%@1 4 SPARE RIBS: 
icnies, S66 ese rnvesecceoees ™ . 
Bacon, boneless, Western............--- 23 24 Malt dee ........ nn teams wae ee ee eee 
Bacon, anny ov. Deeebevadveesences 22 4 TRIMMINGS: 
eef to RS Gxcewetecs v00easeeer ae 
b I Medea cacccccdecseoees 23 $3 a Regular .....--.--.-eeeeeee eens | a 
r FANCY MEATS ‘Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. 2Includes koshered beef sales at 
; Fresh steer tongues, untrimmed........ 17c a pound Chicago. Skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia 
H Fresh steer tongues, 1. c. trimmed. 30c a pound Based on 50-100 lb. box sales to retailers. 
i Sweetbreads, beef Rabalae nt aoraes 25¢ a pound All quotations in dollars per hundredweight. Beef, veal, calf, lamb and mutton prices apply to straight 
Sweetbreads, veal a pair and caleulated carcass bases. 
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—spettseacesagetiidper cia testo ia IMPORT COOKED ROASTS States. The roasts are boned, trimmed 


and rolled before cooking to an internal 













BUTCHERS’ FAT Eight- to ten-lb. roasts from the eye 

mop Pat ivsesvssscressscsscrsstss SEBS Ber ewe of the rib of good Argentine beef are ‘°™Perature of 156 degs. F. 
lila le ie ah Aa 2.50 per ewt. now being imported into the United The first shipment numbered 20 cases 
i Tme@ible Buet ...cccccccccccccccseccs 2.25 per c States by the Argentine Meat Sunieewe walt tan sek yet eens iia by na 

GREEN CALFSKINS Corporation and are being offered to inspection authorities, although such ap- 

Deine Me. 1 Em, — — = m a hotels and restaurants in the New York _proval is expected soon. The meat is re- 

Prime No. 2 veals.20 2.80 ro 2 3.35 area. The cooked roasts are quick ported to be tender and to have a fine 

Buttermilk No. 316 245 532 4«6S80 6 °!.~=« frozen and packaged in Goodyear Plio- flavor. Reaction of chefs is said to be 

Branded gruby....13 1.75 2.05 210 215 film bags for shipment to the United favorable to the roasts. 

Number 3......... 130 «1.75 2.05 2.10 2.15 
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Fair Trade in Tallow and 
Greases at Previous Levels 


Excellent demand reported at New 
York; buyers pay 5c for extra and bid 
that figure for additional quantities— 
Some sellers’ ideas higher—Any in- 
crease in lard expected to boost tallow. 


TALLOW.—An excellent demand con- 
tinued this week in the market for tal- 
low at New York at unchanged prices. 
It was estimated that 800,000 lbs. or 
more was bought by leading soapers, at 
the 5c level for extra. Both local and 
large midwestern consumers were buy- 
ing, and bidding 5c for additional quan- 
tities. While some producers were in- 
clined to hold for 5c, a fair movement 
from some producers continued, al- 
though producers as a whole are in a 
well sold up position, and impression 
prevails that any important strengthen- 
ing in lard values would have a stimu- 
lating effect on tallow. Considerable 
was heard of tightness in freight space 
in the Pacific and advancing freight 
rates, with a great possibility that need 
of room for acute defense requisites 
might interrupt the flow of coconut oil 
and palm oil to the United States. There 
was already some talk in the trade of 
oil shipments having been delayed. 

At New York, edible was quoted at 
5%@ 4c, extra, 5c, and special, 4%c. 

The Chicago tallow market this week 
was characterized by comparative firm- 
ness and rather limited activity, brought 
about by lightness of offerings on better 
quality product and absence of any pro- 
nounced buying interest. At the first of 
the week, a light trade in tallow was 
credited primarily to rather limited of- 
ferings in the face of a sharp upturn in 
lard. Good prime tallow was salable at 
5c, Chicago and Cincinnati, and special 
at 45¢c, Chicago, and possibly 4%c, Cin- 
cinnati. A quiet situation prevailed on 
Tuesday, with a tank of edible tallow 
selling at 54%c, Chicago, firm, and good 
prime salable at 5c, Chicago and Cin- 
cinnati. Scattered trade in off-grade se- 
lections took place at midweek; offer- 
ings of good production were scarce and 
soapers appeared indifferent. A tank of 
special was reported at 45c, Cincinnati, 
with indications that good product was 
salable a shade higher in another direc- 
tion. Thursday’s prices at Chicago were: 
Edible tallow 
Fancy tallow 
Prime packers 
Special tallow 
NG ch Sn nd oem wicamaace neal 4% @4!. 


STEARINE.—There was additional 
trading in stearine at New York at the 
6e level, but offerings were lighter on 
the whole, and the market was steadier 
at that figure. 

At Chicago, the market was quiet 
but steady. Prime oleo was quoted at 6c. 

OLEO OIL.—Demand was moderate 
at New York but the market was steady 
and unchanged. Extra was quoted at 
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7% @T7'ec; prime, 6%@7c; and lower 
grades, 64@6%c. 

At Chicago, quiet but steady condi- 
tions prevailed. Extra was quoted at 7c. 

GREASE OIL.—Interest was quiet 
but the market steady at New York. 
No. 1 was quoted at 8%c; No. 2, 8c; 
extra No. 1, 844c; winter strained, 8%c; 
prime burning, 94%c; and prime inedi- 
ble, 9c. 

Grease oil quotations at Chicago were 
as follows: No. 1, 74%4c; No. 2, 7%e; 
extra, 8c; extra No. 1, 7%c; extra win- 
ter strained, 84%c; special No. 1, 75%c; 
prime burning, 8%c; and prime inedible, 
8%c. Acidless tallow oil was quoted in 
the Chicago market at 74c. 

NEATSFOOT OIL.—Demand was 
moderate, but steady conditions pre- 
vailed at New York. Cold test was 
quoted at 15%c; extra, 8%c; extra No. 
1, 8%c; prime, 9c; and pure, 10%c. 

Neatsfoot oil quotations at Chicago 
were: Cold test, 14%c, extra, 8c; No. 
1, 7%c; prime, 8%c, and pure was 
quoted at 10%c. 

GREASES.—Indications were that a 
fair consumer business passed in yellow 
and house grease at unchanged prices of 
45c, with further interest in the mar- 
ket, and with producers willing to trade 
at that figure, although those well sold 
up were displaying slightly higher ideas. 
Firmness in tallow, steadiness in lard, 
and stronger price conditions in some 
of the oils, due to advancing freight 
rates, made for a very stable market in 
greases. 

At New York, choice white was quoted 
at 4% @5c; yellow and house, 45%c, and 
brown 4% @4%éc. 

Volume of trade in greases at Chi- 
cago was relatively light this week: 
good quality production was not offered 
in quantity and buying interests did not 
show any eagerness to accept the limited 
offerings. The market was sufficiently 
firm late last week that the break in lard 
on Friday appeared to have had no seri- 
ous repercussions. Light trade at the 
first of the week was attributed princi- 
pally to limited offerings, in the face of 
a sharp lard upturn, several tanks of 
white grease selling steady at 4%c, 
Chicago. Good quality yellow grease 
was salable at 4%c, Chicago. Couple of 
tanks of white grease sold on Tuesday 
at 4%c, Chicago, steady; at midweek, 
couple of tanks of white sold at 4%c, 
Cincinnati, and yellow grease moved at 
4%%c, Chicago. On Thursday, white 
grease moved at 4%c, Chicago, or %c 
up, and couple of tanks of good quality 
yellow were reported at 4%c. Thurs- 
day’s prices were: 


Choice white grease 

A-white grease 

B-white grease ” 
Wellow grense, W-1E £2.68... ...c0ccecad 4% @4% 
Yotiow grades, 26-00 £:9.8..0.200ccrccceses 4% @4%& 
Brown grease 


BY-PRODUCTS MARKETS 


(Quotations given are basis Chicago.) 
February 27, 1941 


By-products continue draggy but 
about firm on light offers and moderate 
interest. Most quotations nominal in 
absence of active trading. 


Blood 


Scattered trading reported in blood at 
last week’s levels; called steady. 


Unit 
Ammonia 
Unground 


Digester Feed Tankage Materials 


Digester feed tankage materials 
quoted nominally in line with last week’s 
prices; no movement reported. 

Unground, 11 to 12% ammonia 


Unground, 6 to 10% choice quality 
Liquid stick 


Packinghouse feeds unchanged; 
steady tone, with trade on small scale. 
Demand called normal. 

Carlots, 
60% digester tankage 
50% meat and bone scraps 


Blood-meal 
Special steam bone-meal 


Bone Meals (Fertilizer Grades) 


Nominally unchanged situation in 
bone meals. 


Per ton 
ee a Serer errr $35.00 
DOR; GU Bae i os heaves cave ceseedter 32.50 


Fertilizer Materials 
Fertilizer materials nominally un- 
changed to slightly easier. 
Per ton 
High grade tankage, ground 
10@11% ammonia 2.25 & 10¢ 


Bone tankage, unground, per ton 20. oor 
Hoof meal 2.75 


Dry Rendered Tankage 


Cracklings firm, with movement very 
limited and tone generally nominal. 
Per ton 
Hard pressed and expeller unground, 
up to 48% protein (low test)....... $.574%4 @.60 
above 48% protein (high test) 5 
Soft pressed pork, ac. grease and 
quality, 35.00 
Soft pressed, beef, ac, grease and 
32.50@35.00 


quality, ton 
Gelatine and Glue Stocks 


Steady situation in gelatine and glue 

stocks; demand good and offerings light. 
Per ton 

Calf trimmings 
Sinews, pizzles 
Cattle jaws, skulls and knuckles 
Hide trimmings 
Pig skin scraps and trim, per Ib 


Bones and Hoofs 


A little firmer tendency reported in 
bones and hoofs, following increased 
interest. 




















Per ton 
SE SI oss. 0co kepivewcean $50.00@52.50 
~ 9 


Animal Hair 
Animal hair continues unchanged. 


Winter coil dried, per ton 

Summer coil dried, per ton 

Winter processed, black, Ib 

Winter processed, gray, Ib 

Summer processed, gray, Ib 

CUE WUE conde oss onkeves 








FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per ton, basis ex- 
ee FO errr $29.00 

Blood, dried, 16% per unit 

Unground fish scrap, dried, 114% 
16% B. P. L., 

Fish meal, foreign, 
a Be L c.i.f. spot 
March shipment 

sie scrap, rey 70% ammonia, 

A., . 


P. o.b. fish factories........ 2. 
Soda nitrate, per net ton; bulk, ex-vessel 
Atlantic and Gulf ports az 


ammonia, 
f.0.b. fish factory 
114%% ammonia, 


Fertilizer tankage, 10% om 
0% B. P. L. bulk 2.35 & 10¢ 
Feeding tankage, unground, 
nia, 15% B. P. L. bulk 5 & 10c 
Phosphates 


Foreign bone meal, steamed, 3 and 50 bags, 


per ton, c.i.f 
Bone meal, ror, 444% and 50%, in bags, os 


per ton, c.i 
Superphosphate, , f.o.b. Baltimore, 


ton, 16% fi 
Dry Rendered Tankage 


50/55% protein, unground 
60% protein, unground 


EASTERN FERTILIZER MARKETS 


New York, February 26, 1941 

The markets were easier this week 
and cracklings declined 214¢, selling at 
47%ec, f.o.b. eastern shipping points. 
Tankage sold at $2.35 and 10c, f.o.b 
shipping points, and more material was 
offered at this figure. On a bid, blood 
could probably be purchased at $2.55. 
There was practically no trading re- 
ported in South American fertilizer ma- 
terial. 

Bone meal was firm in price and in 
good demand by both the fertilizer and 
feed trade. Fish scrap was in fair de- 
mand and some herring meal was re- 
ported sold of the catch for the new 
1941 season. 


CHAIN STORE SALES 


Safeway Stores, Inc., reports sales of 
$31,911,041 for the four weeks ended 
February 15, compared with $29,972,023 
for the corresponding period of last 
year, an increase of 6.4 per cent. In the 
eight weeks ended February 15 sales 
totaled $62,379,481 compared with $57,- 
078,916 volume sold during the corre- 
sponding eight-week period last year, an 
increase of 9.3 per cent. 





VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. Val- 
ley points, prompt 
White deodorized, in bbls., 
Yellow, deodorized 
f.f.a. 


Soap stock, 50% 
points 

Soybean oil, f.o.b. mills, in tanks 

Corn oil, in tanks, f.o.b. mills 

Coconut oil, sellers tanks, f.o.b. coast 

Refined coconut, bbls., f.0.b. Chicago 


OLEOMARGARINE 


F. 0, B. CHICAGO 
White domestic 
White animal fat. re ee 
Water churned pastry... 
Milk churned pastry......... ‘ 
White ‘“‘nut’’ type 
Vegetable type 
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Rising Cost of 


Foreign Fats 


Strengthens Cottonseed Oil 


New York futures market is sensitive 
to movements in allied commodities 
and has steady undertone—Coconut 
oil strong—Soybean oil looking up. 


OTTONSEED oil futures backed 

and filled within modest limits in 

fairly active trading during the 
past week and displayed a steady under- 
tone. The market continued sensitive to 
movements in allied commodities and 
securities, but showed independent 
strength due to growing scarcity of 
freight space and advancing freight 
rates on imported oils. 

Reports on the agricultural program 
caused fluctuations. Senator Bankhead 
introduced a bill calling for 100 per cent 
parity payments on cotton which re- 
sulted in a sharp bulge in oil as the trade 
calculated that limiting the crop to 10,- 
000,000 bales would reduce oil produc- 
tion by 500,000 bbls. It was later stated 
that the Department of Agriculture 
was not committed to this plan and a 
setback followed. 


Modest hedging pressure and realiz- 
ing appeared on the swells, but new 
speculative buying absorbed offerings on 
the setbacks. There was some trade 
buying in nearbys. Wednesday was first 
tender day on March oil contracts and no 
deliveries were made. Open interest in 
March is believed to be of moderate 
size and some tenders will be forthcom- 
ing later. Interest in oil futures con- 
tinues to enlarge, with the open interest 
rising 30 lots in the past week to 2,908 
lots as of Tuesday’s close. 


Cash oil demand was fair, and cash 
prices were steady to firm. Winter 
cottonseed oil in the Metropolitan area 
rose 4c to 7%4c. Current estimates of 
February consumption run from 250,000 
to 300,000 bbls. compared with 215,000 
bbls. a year ago. 

Coconut oil was reported to have 
traded as high as 3%c in tanks, New 
York, and freight rates on coconut oil 
from the Philippines to the U. S. are to 
be raised March 1 from $19 per ton to 
$21.50 per ton. A year ago the rate was 
$12 and two years ago $8 per ton. It 
was reported that African freight rates 
would go up as much as 35 per cent 
early in March. 

COCONUT OIL.—tTightness in the 
freight situation made for additional 
strength in coconut oil. New York tanks 
last sold at 3%c, and some were talking 
35%c. The Pacific coast market was 3%c 
and 3c trading. Freight rates on coco- 
nut oil from the Philippines to the U. S. 
increased from $19.00 per ton to $21.50 
per ton on March 1. 

CORN OIL.—Akron offered one car 
at 6%c, but Chicago was not offering 
crude. The latter market quoted refined 
oil at 7%c. 


SOYBEAN OIL.—Light | scattereg 
trading on a basis of 5c, Decatur, has 
been passing. Offerings have been 
scanty with buyers bidding 5c for near- 
by oil and 5\%c for May forward. Sellers 
hold for at least %c higher. 


PALM OIL.—Although tightness was 
apparent in the freight situation, palm 
oils advanced little. New York spot oil 
was 2%c and shipment oil 2c nominal, 


OLIVE OIL FOOTS.—New York 
foots were quiet but firm and quoted at 
10%c in tanks. 


PEANUT OIL.—The market was 
quiet but steadier and influenced by 
strength in cotton oil. Southeast crude 
was called 5%4c. 

COTTONSEED OIL.—Valley and 
Southeast crude were quoted Wednes- 
day at 5%c bid; Texas, 5%c nominal 
at common points; Dallas, 5%c nomi- 
nal. 

Futures market transactions for the 
week at New York were: 


FRIDAY, FEBRUARY 21, 1941 


—Closing— 
Bid 


—Range— 
Sales High Low 
6.26 6.21 


6.38 6.29 
6.49 6.38 
6.46 
6.49 


6.23 


PARRAP AH 
SSSSSBEN 


September ... 27 6.54 
10 


October 6.56 
Sales 133 contracts. 


SATURDAY, FEBRUARY 22, 1941 
(Closed—Holiday.) 


MONDAY, FEBRUARY 24, 1941 
6.42 6.23 


6.52 6.33 
62 «6.38 
6.45 


SPARPRP RS 
BRRSS25S 


October 
Sales 230 contracts. 


September ... 


PPR ARPAMAs 
SISEVSS 


Sales 162 contracts. 


WEDNESDAY, FEBRUARY 26, 1941 
6.34 


6.47 
6.58 
6.65 


September ... 
6.69 


October 
Sales 147 contracts. 


6.50 
6.58 


September ... > 4 


October 
(See page 36 for iia pi 


Careless work in hog scalding costs 
money. Read “PorK PACKING.” The Na- 
tional Provisioner’s pork handbook. 
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Vitamin D in Meats 
(Continued from page 12.) 

infants. Consequently, any standard set 
up should aim to satisfy the needs of 
the less efficient. As growth and harden- 
ing of the bones occur, less vitamin D 
js required. The adult may not need 
any; the requirements of pregnant and 
lactating women are very high. 

The accompanying table gives a sum- 
mary of the human requirements for 
vitamin D. 


HUMAN REQUIREMENTS OF VITAMIN D 


Inter- 
national 
Units 
Required 
D 


Normal infants 

Premature infants 

Children... eee e eee eee eee eeeeeeeeeceeees 300-400 
Adolescents 


Natural foods containing vitamin D 
are all of animal origin. It is found 
in fish which have much body oil, such 
as salmon, sardines, and herring. It is 
concentrated in the liver oils of such 
fish as cod and halibut. It is also found 
in eggs, and milk fat and meats con- 
tain some of it. Butter and margarine 
made from animal] fats also contain 
vitamin D. 

Apparently vitamin D does not occur 
in plant tissues, but it can be formed 
in such tissues by proper irradiation 
with a selected source of ultra-violet 
light. Thus cereals and breakfast foods 
can be irradiated, and yeast, milk, or 


national Units in an average serving 
(edible portion). 
VITAMIN D CONTENT OF SOME 
COMMON FOODS 
Units of 


Vitamin 
D 


Food Portion 


629 
35 
11 


more than | 


3% oz. 5 
1 glass 4 
Most of the above figures are taken 
from a table compiled by the National 
Live Stock and Meat Board. The Bu- 
reau of Home Economics of the U. S. 
Department of Agriculture has collected 
figures for the vitamin D content of 
foods, which are expressed in units 
per 100 grams of food. One hundred 
grams is about 3% oz. This method of 
expressing content is not as practical 
as the one formerly used, since one does 
not use 100 grams of eggs, but one or 
more eggs. Butter is consumed in rela- 
tively small amounts. 


VITAMIN D CONTENT OF CERTAIN FOODS 


Inter- 
national 
Units 


Mackerel 
Canned tuna 


Eggs, summer 
winter 


The figures given in the two tables 
for eggs differ widely. One egg weighs 
about 1% oz., or about 62.37 grams. 
This is roughly two-thirds of 100 grams, 
yet eight units is far from two-thirds 
of 50 or 170 units. These latter figures 
are probably to be preferred. 


There are no reliable figures for the 
vitamin D content of meats other than 
liver. One can only guess that the 
quantity present in most meat products 
is small. 


JANUARY LIVESTOCK PRICES 


January livestock prices at Chicago, 
as reported by the U. S. Agricultural 
Marketing Service: 


CATTLE AND CALVES 
Jan. Dec. Jan. 
1941 1940 1940 

(Price per 100 lbs.) 
$13.92 
11.86 
9.62 
7.83 
11.85 


$ 7.90 $ 7.25 
Low cutter and cutter 5.13 4.84 

Vealers— 
10.56 


Beef steers— 
Choice and prime... .$ 
300d 


G 


mn" 
_ 


14.19 
12.21 


Common 

All grades 
Cows— 

Good 


Good and choice 


fF BS SNeeS 
e S8enk 


-~ @ 
o 


— 
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Barrows and gilts— 
Average price 

All purchases— 
Average price 


$ 6.37 
6.27 


LAMBS AND SHEEP 
Slaughter lambs— 
Good and choice 
Slaughter ewes— 
Common and medium 


$10.28 
4.23 


$ 9.43 
3.30 





other food can be enriched in vitamin D. 
The animal itself has vitamin D formed 
in its fats under the skin when it is 
exposed to sunlight. Man acquires vita- 
min D in his body, as well as sunburn 
or surface tan, when exposed to active 
sunlight. 

There are several ways of increasing 
the vitamin D content of milk. The cow 
can be fed irradiated yeast, or the ani- 
mal can be irradiated with ultra-violet 
light. The milk may also be irradiated, 
but this must be done properly or the 
flavor will not be normal. Another 
method of adding this vitamin to foods 
is to add an oil solution of calciferol 
or irradiated ergosterol. This is done 
in certain animal and vegetable mar- 
garines and may also be done with other 
foods. 

There are numerous concentrated 
forms of vitamin D which are sold on 
the recommendation of the physician 
for use in the prevention or cure of 
rickets in infants or children. Some 
such preparations have also been used 
to aid the healing of broken bones in 
adults, but recent evidence indicates 
that this latter practice is ill-advised. 

It is possible to use too much vitamin 
D, at least in experiments with labora- 
tory animals, but the over-dose amounts 
are many times those likely to be con- 
sumed in the use of the usual con- 
centrates. One cannot eat enough of 
any naturally occurring source of the 
Vitamin to cause harm. 

The accompanying table gives the 
vitamin D content of some common 
foods. The results are given in Inter- 
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A good cook knows how important it is 
to make food look inviting. A good mer- 
chandiser knows he sells more food when 
he offers it in packages that have eye- 
appeal . . . that convey the impression 
of flavor and purity. Sutherland- made 
packages will give your meat products 
that look of extra goodness that brings 
extra sales. 

It will pay you to consult Sutherland, 
long recognized as package specialists for 
the packing industry. 


WRE.IMPORTANT 


SEND THE COUPON FOR SAMPLES 





LARD CARTONS 0 
BACON CARTONS 0D FRO 
TRANSPARENT 


Firm Name 


SUTHERLAND PAPER COMPANY, Kalamazoo, Michigan 
Gentlemen: Kindly send us samples of the following: 

SHORTENING CARTONS (0 

ZEN MEAT CARTONS (0 

WINDOW CARTONS (0 


Dept. NP-3 


SAUSAGE CARTONS G 
DISPLAY CARTONS QO 
PAPER CANS 0 





Street 








City 











HIDES AND SKINS 





Packer hides active and advancing— 

About 100,000 moved including re- 

sales—Most descriptions quotable 1/2c 

higher following earlier steady trading 
—Kips sold steady. 


Chicago 


PACKER HIDES.—The packer hide 
market has been strong and active 
throughout the week, with a total of 
around 90,000 hides reported so far in 
the local market. In addition, 10,000 to 
15,000 re-sale branded cows moved, 
bringing the total to well over 100,000 
hides for the week. Most descriptions 
have moved at %c over previous week’s 
prices and the market continues strong 
at quoted levels, with further business 
that basis declined on several descrip- 
tions. 


Heavy native cows moved in a large 
way early in the week at steady price, 
with an advance of %c later paid by 
Exchange traders and further business 
that basis turned down by packers. 
There was further trading in butt 
branded steers and Colorados early this 
week at steady prices, with Colorados 
moving later at %c up, and other 
branded steers are now firmly held at a 
similar %c advance, with lower bids de- 
clined. There was limited trading by 


packers in light cows and branded cows 
at %c up, with bids that basis later de- 
clined; branded cows moved on re-sale 
in a good way at the 4c advance. 

In addition to the reported sales, quite 
a few branded steers have been booked 
quietly to tanning accounts, so that the 
accumulation generally thought to exist 
due to lack of trading for several weeks 
on the branded steers has for the most 
part evaporated. 


One packer sold 1,000 native steers at 
the opening of the week at 12c, steady; 
a total of 3,800 mostly Feb. sold later at 
12%c. A few extreme light native 
steers are being offered at 144c; one 
car moved quietly last week, smaller 
packer take-off, at 1344c. 

A total of 11,000 butt branded steers 
were reported early at 12c, although 
7,000 were never definitely confirmed, 
but bids at 12c later declined, asking 
12%ec. One lot of 4,000 Dec. to Feb. 
Colorados moved early at 11%4c, while 
14,100 mostly Feb. sold later at 12c, 
with 6,000 more thought to have sold 
also at 12c. Bids of 12c are being de- 
clined for heavy Texas steers, with 
12%c asked, and quite a few have been 
booked quietly to tanning account. Light 
Texas steers are nominal at 1l%c. A 
few extreme light Texas steers are 
being offered at 13%c, or 1%4c over last 


sale, these reported as being scaree, 


Packers sold a total of 36,800 Dee, to 
Feb. heavy native cows at steady price 
of 11%c, mostly on the opening day of 
the week; the Association included 2,009 
Feb. at 11%c, or %c over price ob. 
tained quietly previous week for 4,000; 
traders were credited with taking 5,800 
Dec. forward heavy cows at 11%e, and 
further business this basis declined, 
Late last week, couple cars northern 
light native cows sold at 12%, or Ye 
up, and the Association sold 1,000 Feb, 
early this week at 12%c, or 4c up, with 
bids of 12%c later declined. One packer 
late this week sold 2,000 River point 
light cows at 13%c, or %c over last 
week. The Association sold 1,000 Feb, 
branded cows at 12c, or %c advance; 
there was resale trading involving up- 
wards of 15,000 at 12c, and bids of 12¢ 
are now being declined with very few 
offered at 12%c. 

Last reported trading in bulls was at 
8%4c for natives and 7%c for brands, but 
traders express doubt if these could be 
bought now under 8%c and 7%c re. 
spectively. 

Under an executive order, effective 
March 10, sole and belting leather have 
been placed under the export licensing 
system, with other materials needed for 
the defense program. 

LATER: Three packers sold total of 
9,600 Feb. native steers 12%4c steady; 
6,500 heavy Texas steers sold 12%e; 
Association sold 2,000 Feb. light native 
cows 12%c and packer sold 1,000 Fargo 











OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 


Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 











COOKING TIME REDUCED 
33% BY GRINDING 


> M&MHOG 


CUTS RENDERING 


Reduces fats, bones, car- 
casses, etc., to uniform 
fineness. Ground prod- 
vet readily yields fat and moisture content. Reduced cook- 
ing time saves steam, power and labor. There's an M&M 
HOG of the size and type to meet your requirement. Write. 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 


Ley 


2-STAGE 


HAMMER MILLS 


IN THE 


COSTS 


a 
20,000 





for REDUCING PACKING HOUSE BY-PRODUCTS 


Cut Grinding Costs—insure more uniform grin 

power consumption and maintenance expense—pro 

tedman’s extreme sectional construction saves 

time. Nine sizes—5 to 100 H.P.—capacities 500 to 
.perhr. Write for catalog No. 302. 


Builders of Dependable Machinery Since 1834 


STEDMAN'S FOUNDRY & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U. S. A. 


—reduce 
e instant 
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and Huron light cows at 13c price. 

OUTSIDE SMALL PACKER.—This 
market strengthened during the week 
and is quotable 11% @12%c for natives, 
prands 4c less. Couple cars 52 lb. Feb. 
hides sold early at 11%c, selected, f.o.b. 
outside point. Late this week, three cars 
47/48 lb. avge. sold basis 12c, Chgo. 
freight, for natives; lighter stock quot- 
able proportionately higher. 

PACIFIC COAST.—Action is awaited 
in the Coast market, where packers have 
repeatedly declined bids at 10c flat for 
steers and cows, f.o.b. shipping points, 
last paid for Jan. take-off. 


FOREIGN WET SALTED HIDES.— 
There was a little trading in the South 
American market, despite the inter- 
vention of the holidays early in the 
week. A pack of 2,500 Sansinena light 
steers sold for April shipment at 88 
pesos, figuring equal to 13!Y¢c, c.if. 
New York, due to the fact that freight 
rates will be advanced twenty per cent 
at that time. One lot of 3,000 Argentine 
reject steers sold at 80% pesos, or 12 %c. 
Last reported trade in Argentine stand- 
ard steers was at 87 pesos or 13%¢c, but 
this figure reported later declined. 


COUNTRY HIDES.—Stronger prices 
are being quoted in the country market 
but there has not been sufficient trading 
to really establish values. Untrimmed 
all-weights, 47 lb. avge., are quoted 
around 10ce, flat, equal to 10%c selected, 
del’d Chgo. Heavy steers and cows are 
quoted 8% @8%c flat, trimmed, with 
offerings at top figure. Trimmed buff 


weights are quoted 11%@l1l%c, 
selected, and trimmed extremes around 
12%c, selected. Bulls are listed around 
6c; glues 8@8 4c flat; all-weight branded 
hides 9144@10e flat, with top asked. 

CALFSKINS.—The packer calfskin 
market is called firm but packers are so 
closely sold up to end of Feb. that no 
offerings are apparent. Last trading in 
Feb. calf was at 27c for northern 
heavies 914/15 lb., 25c for River point 
heavies, 2244c for lights under 9% Ib., 
and 20%c for southern all-weights. 
Higher prices will undoubtedly be asked 
on next offerings. 

Collectors have advanced their asking 
price on Chgo. city 8/10 lb. calfskins to 
21c, as against 20c last paid; the 10/15 
Ib. last sold at 22%c, with 283@23%c 
now asked. Straight countries are 
quoted around 15c flat. Bids of $1.45 are 
being declined for Chgo. city light calf 
and deacons, asking $1.50. 


KIPSKINS.—There was further trad- 
ing in packer Jan. kipskins at the close 
of last week at the prices previously re- 
ported; one packer sold 3,000 Jan. 
northern natives at 19c, and another sold 
4,800 Jan. southern natives at 18c. Over- 
weights sold at that time at 17c for 
northerns and 16c for southerns. One 
lot of 2,000 Jan. northern native kips 
sold mid-week at 19c, steady. Most 
packers have cleared their Jan. natives 
and over-weights and hold small Jan. 
production of brands, which are nominal 
around 14@14éc. 


Trading is necessary to establish the — 


market on Chgo. city kipskins, which 
are quoted nominally 17@17 tc. Straight 
countries quoted 13@13%c flat. 

Some packer Feb. regular slunks are 
being offered at $1.00, as against 85c 
last paid for Jan. skins. 


HORSEHIDES.—Demand has slack- 
ened considerably for horsehides and 
buyers appear rather indifferent. City 
renderers, with manes and tails, are 
usually quoted $6.00@6.10, selected, 
f.o.b. nearby sections, while some buyers 
have been talking as much as 25c less; 
ordinary trimmed renderers range $5.75 
@5.90, del’d Chgo.; mixed city and coun- 
try lots around $5.25, Chgo., according 
to lot. 


SHEEPSKINS.—Dry pelts are re- 
ported rather scarce and quoted around 
22@238¢ per lb., del’d Chgo., for full 
wools. Packer shearlings are called firm 
and will continue in very light produc- 
tion for next several weeks; last sales 
by one house were at $1.70 for No. 1’s, 
$1.25 for No. 2’s and 75c for No. 3’s, 
with an eastern sale recently reported 
at $1.60, $1.20 and 75c for the three 
grades. Pickled skins are quoted $4.87% 
@5.00 per doz. packer production, with 
top asked locally and a car reported sold 
in the East at $4.8714. The wool market 
continues strong and this is reflected in 
recent prices on wool pelts. Last sales by 
one outside mid-west packer are re- 
ported to have been at $3.85@3.37% per 
ewt. live weight basis for Feb. pelts, and 
local pelts are reported moving at $3.25 
@3.30 per cwt. Outside small packer 











“BABY BOSS” 


This little machine has proven itself a Godsend to the small hog 
slaughterer. Not only is he able to turn out as well cleaned hogs as 
the biggest packer, but he is relieved of having to do this irksome 


work by hand. 


The same po of cleaning is built into the ‘‘BABY BOSS”’ 
makes its operation as effective as the largest size 


Dehairer an 
machine. 


Be wise and use the ‘‘Boss’’ for 


Best O; Satisfactory Service 
THE CINCINNATI BUTCHERS’ SUPPLY CO. 


General Office: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 
Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati, Ohio 
824 Exchange Ave., U. S. Yards, Chicago, Ill. 


HOG DEHAIRER 











EF 


Wherever heavy duty de- 
mands extra strength .. . 
Kewanee Steel riveted 
, boilers are preferred. For 
the known strength as- 
sured by Steel + Rivets, 
supplemented by extra 
stout stays and braces in 
the boiler shell, mean many 
added years of service. 


Ask our nearest office or wrtte 
Sor Cat. 96BIII 


oe. BoiLeR 
ORPORATION “sranee. 


American Radiator and Standard Sanitary Corporation 
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NEW LIGHT ON YOUR CLEANING PROBLEMS 


SAUSAGE STICKS 
CLEANED FASTER 


Want an easier, faster way to clean 
sausage sticks? Then try this. Make up 
a solution of the recommended Oakite 
material in your tanks or smoke stick 
washing machine. Note how grease, fat 
and other accumulations are QUICK- 
LY and THOROUGHLY removed! 
- cost is surprisingly low, too! 
Write today for further data. 


SAVE MONEY 
ON THESE JOBS 
CLEANING 
HAM BOILERS 


7 N@O), Ba lele) 4) 


HOG TROLLEYS 


MEAT TRUCKS 








OAKITE PRODUCTS, INC., 20A THAMES ST., N.Y.C. 
Representatives in All Principal Cities of the U. S. 








pelts are quoted $2.30@z.4d per piece, 
according to quality. 


New York 


PACKER HIDES.—The New York 
packers late last week moved their Jan. 
branded steers at 12c for butt brands 
and 11%c for Colorados, in line with the 
western market. First half Feb. pro- 
duction of native steers had moved 
earlier at 12%c; two packers at mid- 
week sold a total of 1,000 second half 
Feb. native steers at 13c, or %c up. 
Feb. branded steers are still held. 

CALFSKINS.—There has been no 
trading reported this week in calfskins 
but offerings are strongly held in the 
eastern market. Collectors sold 4-5’s 
previous week at $1.40, and 5-7’s at 
$1.70, with 7-9’s quoted $2.55@2.60 nom. 
and 9-12’s $3.65@3.75 nom. Packer 5-7’s 
are nominal around $2.10@2.15, with 
$3.00 asked for 7-9’s and $4.10 asked 
for 9-12’s, or advances of 10c each. 


NEW YORK HIDE FUTURES 


Closing Prices 


Monday, Feb. 24.—Mar. 12.97@13.00; 
June 13.16@13.18; Sept. 13.33 n; Dec. 
13.38 n; 270 lots; 32@43 higher. 

Tuesday, Feb. 25.—Mar. 12.95@13.02; 
June 13.10; Sept. 13.23@13.28; Dec. 
13.25 n; Mar. (1942) 13.25 n; 198 lots; 
2@13 lower. 


Wednesday, Feb. 26.—Mar. 13.08@ 
13.10; June 13.10 b; Sept. 13.22@13.24; 
Dec. 13.23 n; Mar. (1942) 13.23 n; 201 
lots; 2 lower to 13 higher. 


Thursday, Feb. 27.—Mar. 13.15; June 
13.14@13.15; Sept. 13.09; Dec. 13.10; 89 
lots; 7 higher to 13 lower. 


Friday, Feb. 28.—Mar. 13.29; June 
13.26@13.28; Sept. 13.27@13.28; Dec. 
(1941) 13.25n; 291 lots; 12@18 higher. 


1940 MEAT CONSUMPTION 


Apparent per capita consumption of 
federally inspected meats during 1940 
is shown below. It should be remem- 
bered that this is consumption from in- 
spected production only; consumption 
from total U. S. production would be 
around 30 lbs. heavier per person. 


1940 Apparent Consumption 

per Capita (lbs.) 
Beef & Pork & Lamb & 
veal lard mutton Total Lard 
January 66 5.51 9.68 
Febroary . é 8.01 
March 
April . 
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ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to February 27, 1941: 
To the United Kingdom, 46,277 quar- 
ters, to the Continent, none. Last week 
to United Kingdom 113,662 quarters. 
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WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Lard was firmer the latter part of the 
week on scattered buying and covering, 
stronger grains and upturn in cotton oil, 
but packer hedging limited advances. 


Cottonseed Oil 


Cotton oil was strong on light offer- 
ings, buying and covering, and firmness 
in imported oils. Southeast and Valley 
crude, 5% @5%4c lb.; Texas, 5%c lb. 
sales. Soy bean oil sold at 5%c lb. Ohio 
and points to East; coconut oil 3%c lb. 
Pacific Coast; quoted 3%c lb., New 
York. 

Quotations on bleachable cottonseed 
oil at close of New York market Friday 
were: Mar. 6.47@6.49; May 6.59s; July 
6.69@6.71; Sept. 6.76@6.77; Oct. 6.79@ 
6.80; 98 sales; closing steady. 


Tallow 
New York extra tallow, 5c lb. 


Stearine 
Stearine was quoted 6c lb. 


Friday's Lard Markets 


New York, February 28, 1941.—Prices 
are for export. Lard, prime western, 
6.40@6.50c; middle western, 6.30@ 
6.40c; city, 64 @6%c; refined continent, 
6%@6%c; South American, 6% @7c; 
Brazil kegs, 7@7%c; shortening, 8%4c. 








Watch 
The 
Markets! 


It’s just as important to know 
the market when prices are high 
as when they are low. It is vital 
to know the market when prices 
are fluctuating up or down. 

A car of product sold at %c under the 
market costs the seller $37.50: at %c under 
he loses $75.00: at ¢ under he loses 
$150.00; at le under he loses $300.00 

The same is true of BUYERS of 
carlot product. If they pay over 
the going market they stand to 
lose similar amounts. 


THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market prices on each of the 
full trading days of the week. 

For full information, write THE NA- 

Dearborn 


ger! PROVISIONER, 407 8. 
» Chicago, 111. 























CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Feb. 28, 1941, with com. 
parisons: 


PACKER HIDES 


Week ended Prev. 

Feb. 28 week Or et 
Hvy. nat. strs. @12% 
Hvy. Tex. strs. @12%ax 
Hvy. butt brnd’d 

@12%ax 
@l2 


Brnd’d cows. 

Hvy. nat. cows ¢i i%b 

Lt. nat. cows. “1S '*h 12 
Nat. bulls.. @ 5 
Brnd’d bulls.. we 7 
Calfskins 22% 


Slunks, bris.. red 
Light native, butt branded and Colorad 
le per lb. less than heavies. —— 
CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts. ‘use % I 11 ll 
Branded 10% ail “ il nent 
8 
6 
20 @22% 20 
17 @17%n 17 
48 @80n 75n 
@50n 50n 


COUNTRY HIDES 
8% @ 8% 


egece 


Sluske, reg. 
Slunks, hris. 


&s 


Hvy. steers... 
Hvy. cows.... 
Buffs 
Extremes .... 
Bulls 
Calfskins .... 5 
Kipskins ..... 13 @13% 
.5.25@6.10 


. SHEEPSKINS 
Pkr. shearlgs.1.65@1.70 1.65@1.70 
Dry pelts.....22 @23n 21 @22 16 


Horsehides . 


CHICAGO COTTON OIL 
Closing Prices 

Monday, Feb. 24.—Mar. 6.35; May 
6.45; July 6.55; Sept. 6.60; Oct. 6.63; all 
b; cash 6.25 b-6.40 ax. 

Tuesday, Feb. 25.—Mar. 6.35; May 
6.45; July 6.55; Sept. 6.60; Oct. 6.63; all 
b; cash 6.25 b-6.40 ax. 

Wednesday, Feb. 26.—Mar. 6.40; May 
6.50; July 6.60; Sept. 6.65; Oct. 6.68; all 
b; cash 6.30 b-6.45 ax. 

Thursday, Feb. 27.—Mar. 6.26 b; May 
6.33 b; July 6.43 b; Sept. 6.50 b; Oct. 
6.53 b; cash 6.15 b@6.30 ax. 

Friday, Feb. 28.—Mar. 6.40b; May 
6.50b; July 6.60b; Sept. 6.65b; Oct. 
6.68b; cash 6.25b@6.40ax. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended February 22, 1941, were 
4,593,000 lbs.; previous week 5, 116,000 
lbs.; same week last year 4,381,000 lbs.; 
Jan. 1 to date, 40,554,000 Ibs.; same 
period last year, 42,376,000 lbs. 

Shipments of hides from Chicago for 
week ended February 22, 1941, were 
4,140,000 lbs.; previous week 5,867,000 
Ibs.; same week last year 3,627,000 |bs.; 
Jan. 1 to date, 37,925,000 lIbs.; same 
period last year, 37,002,000 Ibs. 
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Army Meat Buying 
(Continued from page 9). 

Because production of the canned 
ration will tie up domestic facilities, Mr. 
Nelson said that the representatives of 
the livestock producers recognized that 
some South American canned beef must 
be bought to provide the immediate 
canned meat requirements of the Army. 
Purchases will be made in such a way 
as to minimize any disturbance in the 
domestic market. 

The Army, Mr. Nelson explained, is 
also increasing substantially its use of 
boneless meat products as a space sav- 
ing device through packaging in frozen 
form. This, he said, makes it more 
adaptable to rapid handling in a fast- 
moving, mechanized army. This, in turn, 
has enabled the use of a broader range 
of carcasses which were formerly lim- 
ited to a very narrow classification by 
Army specifications. 


Ration Above Average 


In this connection, it is pointed out 
that the American soldier is getting in 
his regular ration substantially more 
fresh meat than the per capita average 
of consumption by the entire country. 
As a general rule, the soldier gets meat 
or protein foods at 18 of his 21 weekly 
meals. His breakfast, for example, in- 
cludes bacon or eggs, or the two to- 
gether, or meat in some other form— 
ground beef, for instance, creamed and 
served on toast. 

Five days in every week find meat— 
roast, steak, chops, or what not—on the 
noon day menu. On an average, each 
man is allowed one-half pound of meat 
at this meal, the exact allowance vary- 
ing with different kinds of meat. If 
steak is served, for instance, the allow- 
ance is 50 to 55 lbs. for 100 men. Ground 
steak for meat loaf is figured at 35 lbs. 
for 100 men, chuck meat for pot roast 
at 65 Ibs. for 100 men, and so on. 

Every Saturday noon, by Army tradi- 
tion of long standing, the soldier gets 
baked beans in place of his meat ration 
—the beans being flavored with salt 


Fast 


LEARNING TO 
GRADE BEEF 


A class of Army veter- 
inarians is shown re- 
ceiving instruction at 
Swift's Chicago plant 
on the proper method 
of grading beef car- 
casses. After completing 
a rigid training course, 
these men, like many 
other veterinarians at- 
tached to the Quarter- 
master Corps, will have 
the task of inspecting 
all meat and meat prod- 
ucts purchased by the 
U. S. Army. (Chicago 
Daily News photo.) 
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pork or bacon. The soldier usually gets 
two meatless suppers per week, the 
meat ration being replaced at those two 
meals by some such dish as spaghetti 
and cheese. . 

The soldier gets a carefully balanced 
meal and fruits, vegetables and starches 
are served, of course, in proper propor- 
tion to balance the meat. 

At the conference were Lt. Col. Paul 
P. Logan, chief of subsistence of the 
Quartermaster Corps; Douglas C. Mac- 
Keachie, deputy director, Division of 
Purchases, Office of Production Manage- 
ment; J. Elmer Brock, president of 
American National Livestock Associa- 
tion, Kaycee, Wyo.; F. E. Mollin, secre- 
tary, American National Livestock As- 
sociation, Denver; Frank S. Boice, chair- 
man legislative committee of American 
National Livestock Association, Sonoita, 
Ariz.; and the following members of the 
legislative committee of the American 
National Livestock Association: A. D. 
Brownfield, Deming, N. Mex.; J. H. 
Mason, Spearfish, S. Dak.; Wm. M. 
Wright, Deeth, Nev.; George Jones, 
Marfa, Tex. 


LEATHER COMMITTEE NAMED 


Creation of a priority committee for 
hides, skins, and leather was announced 
February 21 by E. R. Stettinius, jr., 
director of priorities for the Office of 
Production Management. The commit- 
tee, which is advisory in character, 
comes under the General Production 
Group, which is headed by W. E. Wick- 
enden, who will serve as chairman of 
the priority committee. Members of the 
committee are as follows: , 


Ralph Pope, president, Northwestern 
Leather Co. Trust, Boston, Mass., pro- 
ducers’ representative; B. A. Gray, pres- 
ident, International Shoe Co., St. Louis, 
Mo., industrial consumers’ representa- 
tive; Commander F. P. Delahanty, Navy 
representative; Lt. Col. Robert McG. 
Littlejohn,, Army representative, and 
M. A. Watson, consultant from the pro- 
duction division. 


vr 


Sees 12 Per Cent Rise in 
‘41 Consumer Meat Spending 


An increase of 12 per cent in con- 
sumer expenditures for meat and meat 
products during 1941 was predicted by 
J. B. Hutson, deputy commissioner of 
the agricultural division, National De- 
fense Advisory Commission, while dis- 
cussing the nation’s livestock situation 
at the sixteenth annual meeting of the 
Producers Cooperative Commission As- 
sociation at Cincinnati, O., February 20. 
Pointing out that consumer demand has 
a tendency to increase in direct propor- 
tion to changes in the income of the 
nation’s industrial workers, Mr. Hutson 
said: 

“During the five-year period 1935-39, 
the non-agricultural income averaged 
about 60 billion dollars annually. In 
1940, it was 67 billion dollars, and with 
increased expenditures for defense pur- 
poses, the non-agricultural income in 
1941 probably will exceed 75 billion 
dollars. 


“If this increase in non-agricultural 
income takes place this year, an increase 
in consumer expenditures for meat and 
meat products of fully 12 per cent 
above 1940, and fully 25 per cent above 
the annual average expenditure of the 
1935-39 period, would be in line with 
past experience.” 

According to present indications, the 
combined production of beef, veal, lamb 
and mutton in 1941 will be about 4 to 5 
per cent above that of the 1935-39 
period, and pork production in 1941 will 
be about 15 or 20 per cent above that of 
the five-year period. 


In addition to outlining the current 
livestock trends and warning producers 
against the dangers of overproduction, 
Mr. Hutson discussed the problems fac- 
ing livestock producers, due to their in- 
ability to maintain an adequate labor 
force in the face of expanding indus- 
trial activity in the defense program. He 
pointed out that some labor might have 
to be used which was unfamiliar with 
livestock raising. 
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Cattle Producers Can 
Now Raise Marketings 


OTAL number of cattle and calves 

on farms and ranches increased 
nearly 3 million head during 1940, while 
inspected slaughter of cattle and calves 
also expanded slightly over the pre- 
ceding year. This indicates that the 
upward trend in cattle numbers has 
reached the point where increases in 
cattle slaughter can take place at the 
same time that numbers on farms are 
being expanded, according to a report 
by the Bureau of Agricultural Eco- 
nomics. 


Most of the increase in cattle num- 
bers during 1940 was in the north cen- 
tral states. Cattle numbers in the area 
extending southward from Montana and 
North Dakota to New Mexico and Texas 
are still below the 1934 peak, but in 
most other states the pre-drought level 
has been exceeded. 

Cattle numbers are expected to in- 
crease further during the next two 
years at least. Once the downward 
trend in cattle numbers gets under way, 
marketings of cattle and calves and pro- 
duction of beef and veal are expected 
to be exceptionally large. 


Spring-Summer Supplies Light 


The seasonal decrease in hog supplies 
after mid-December was more pro- 
nounced this year than usual, on ac- 
count of the exceptionally heavy market 
movement of the 1940 spring pig crop 
during the first quarter (October-De- 
cember) of the marketing year. Some 
further decrease in marketings will oc- 
cur during the next month or so, and 
the seasonal increase in supplies during 
the late spring and early summer prob- 
ably will be smaller than usual. 

Supplies of hogs during the remain- 
der of the 1940-41 marketing year 
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*COWS AND HEIFERS 2 YEARS OLD AND OVER KEPT FOR MILK 
DATA FOR 1941 ARE PRELIMINARY 


With cattle numbers only 2.6 million head beneath the record total of early 1934, pro- 
ducers can now increase their marketings while expanding their cattle holdings still 
further. (Chart by U. S. Bureau of Agricultural Economics.) 


(February-September) are expected to 
total around 15 to 20 per cent smaller 
than in the corresponding period last 
year. 

The number of stock sheep and lambs 
on farms and ranches increased about 
1 million head during 1940. As in other 
recent years, most of the increase was 
in.the western sheep states, partic- 
ularly Texas. 


Marketings of grain-fed cattle during 
1941 will be larger than a year earlier, 
as a result of the 11 per cent increase 
in the number of cattle being fed this 
season over last. Most of the increase 
in marketings of fed cattle over a year 
earlier is expected in the last half of 
the year. Total live weight of cattle 
marketed for slaughter during 1941, as 
a whole, is expected to be greater than 


in 1940, but the effect of this increase 
upon the average price received by 
farmers for cattle will be more than 
offset by a stronger domestic demand. 


Supplies of fed lambs will decline 
seasonally during the remainder of the 
fed lamb marketing season which ends 
about May 1. Marketings are expected 
to continue a little larger than in the 
corresponding period of 1940, however, 
as a result of the 6 per cent increase in 
sheep and lambs on feed on January 1. 


CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the first three 
days this week were 18,481 cattle, 3,145 
calves, 22,643 hogs and 12,618 sheep. 
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NEW YORK LIVESTOCK 


Livestock prices at New York, 
Wednesday, February 26, 1941, as re- 
ported by the U. S. Agricultural Mar- 
keting Service: 


CATTLE: 
Steers, good to choice 
Cows, medium 
Cows, cutter a 
Cows, canner 
Bulls, good 
Bulls, medium 
Bulls, cutter and common 


nd common 


€HOHOA 
PAWMSAS 
SSSSaARe 


CALVES: 
Vealers, good and choice 
Vealers, common and medium 
Vealers, culls. 
Calves, medium to good 


HOGS: 
Hogs, good and choice, 205-Ib........... ee 
Hogs, good, 212-lb - e 


LAMBS: 

Lambs, medium to good, 76-79-lb 

Receipts of salable livestock at Jer- 
sey City public market for the week 
ended with February 22: 


Cattle Calves Hogs* Sheep 


Salable receipts......2,099 1,698 157 123 
Total, with directs...6,918 10,184 24,025 43,401 


Previous week: 


Salable receipts....2,211 2,260 204 3,880 
Total with directs..6,804 10,025 24,413 33,473 


*Including hogs at 41st street. 


CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Service.) 


Des Moines, Ia., February 27, 1941.— 
At 16 concentration points and 10 pack- 
ing plants in Iowa and Minnesota hog 
prices advanced early this week but 
heavy receipts caused the market to 
break later and for four-day period 
were about steady with last Saturday. 


Hogs, good to choice: 
Se ee $6.55@7.35 


eal allt isla br sil hora . -$6.85@6.85 
830-400 Ib. 6.15@6.70 
NS aides ca dnnsa eine Rite a wee - 5.95@6.50 


Receipts of hogs at Corn Belt mar- 
kets for week ended February 27, 1941: 
This Last 


RECEIPTS AT CHIEF CENTERS 
Receipts for week ended February 22: 


At 20 markets: Cattle Hogs Sheep 
Week ended Feb. 22.... 456,000 
Previous week 415,000 
1940 473,000 
824,000 


At 11 markets: 


Week ended Feb. 22. 
Previous week . 
1940 


At 7 markets: 


Week ended Feb, 22 
oe week .. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading western 
as reported by U. S. Department of Agric 


markets, Thursday, February 27, 1941, 
ulture, Agricultural Marketing Service: 


Hogs (soft & oily. not quoted), CHICAGO NAT. STK. YDS. OMAHA KANS. CITY 8sT. PAUL 


BARROWS AND GILTS: 
Good-choice: 
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Good and 
270-300 
300-330 
830-360 
Good: 
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Medium: 
250-500 
PIGS (Slaughter): 
Med. & good, 90-120 Ibs. 5.00@ 6.00 


Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 


900-1100 lbs. . . . . 12,25 
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750- 900 Ibs. .......... 12.50@14.25 12.00@13.50 11,25@13.25 
. 11.50@13.50 


@13.75 


1100-1300 Ibs. . 12.50@14.00 : 11.50@13.50 


1300-1500 Ibs. . +. 12.50@14.25 12.50 
STEERS, good: 
10 boise 10.00: 
10.50@12.50 10.25 
10.50@12.50 7 
eeococees - 10.50@12.50 10.50 
STEERS, medium: 
750-1100 Ibs. 8.50@10.50 8.50 


1100-1300 Ibs. <2....222: 8.75@10.50 8.75@10.50 8.25@10.25 8.75@10.00 


STEERS, common: 
750-1100 lbs. 
STEERS, HEIFERS AND MIXED: 
Choice, 500-750 Ibs 
Good, 500-700 Ibs........ 
HEIFERS: 


Choice, 750-900 Ibs...... 
Good, 750-900 Ibs....... 
Medium, 500-900 Ibs..... 
Common, 500-900 Ibs.... 


COWS, all weights: 
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Cutter and common..... 
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VEALERS, all weights: 


Good and choice 
Common and medium... 
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Slaughter Lambs and Sheep:? 


SPRING LAMBS: 
*Good and choice....... 11.00@11.10 
*Medium and good...... 10.00@10.75 
Common --. 8.50 4 
YEARLING WETHERS (shorn): 
Good and choice 


N@ 
an 
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EWES (shorn): 


Good and choice 5.75@ 6.50 4.75 
Common and medium.... 4.00@ 5.75 3.25 


€898 OASH 88d 


Find 
SS 
@—S 8d98 


@14.00 11.25@13. 11.50@13.50 


@12.00 10.00@11.25 10.00@11.50 
@12.25 10.00@11.25 10.00@11.50 

10.00@11.25 10.00@11.50 
@12.50 10.00@11.25 10.00@11.50 
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*Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 
less than 60 days’ wool growth quoted as shorn. *Quotations on slaughter lambs of good and choice and 
of medium and good grades, as combined, represent lots averaging within the top half of the good and 


the top half of the medium grades, respectively. 





MAKING FRESH SAUSAGE 


“Fresh Sausage” is one of the im- 
portant chapters in THE NATIONAL PrRo- 
VISIONER’s latest book, “Sausage and 
Meat Specialties.” 


PACIFIC COAST LIVESTOCK 


Receipts for 5 days ended Feb. 21: 


Cattle Calves Hogs Sheep 
Los Angeles 725 1,650 
San Francisco .... 60 1,950 185 
Portland 215 8,115 2,410 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, February 
22, 1941, as reported to The National Provisioner: 


CHICAGO 


Armour and Company, 5,985 hogs; Swift & Com- 
pany, 5,768 hogs; Wilson & Co., 9,939 hogs; 
Western Packing Co., Inc., 2,493 hogs; Agar 
Packing Co., 8,122 hogs; Shippers, 9,804 hogs; 
Others, 31,580 hogs : 

Total: 37, 023 caeeint 3,516 calves; 73,691 hogs; 
39,630 sheep. 


KANSAS CITY 


Cattle Calves 


Armour and agers. 
Cudahy Pkg. 
Swift «& Company. 


Hogs 
3,083 
1,236 
1,594 
1,567 

Indep. Pkg. Co... © eeee seve 325 

Kornblum Pkg. Co.... 

Others 


Sheep 
5,741 


2,209 
10,364 


Cattle and 
Calves 

Armour and Company 
Cudahy Pkg. Co 
Swift & Company 
Wilson & Co 
Others 

Cattle and calves: Eagle Pkg. Co., 13; 
Omaba Pkg. Co., 136; Geo. Hoffman, 
Pkg. Co., 678; Nebr. Beef Co., 670; Omaha Pkg. 
Co., 199; John Roth, 94; So. Omaha Pkg. Co., 693; 
Lincoln Pkg. Co., 159. 

Total: 16,801 cattle and 
18,181 sheep. 


Greater 
53; Lewis 


calves; 28,684 hogs; 
EAST ST. LOUIS 
Cattle Calves 
2,794 1,998 
2,978 2,122 
1,430 i 


Hogs 
Armour and Company. 
Switt & Company.... 
Hunter Pkg. Co 

Heil Pkg. Co 

Krey Pkg. C 

Laclede Pkg. Co.. 
Sieloff Pkg. Co. 
Shippers ees 
Others 2,83 eeee 4, 23% 608 


4,494 


ST. JOSEPH 
Cattle Calves 
Swift & Company.... 2,366 315 
Armour and Company. 2,409 381 
Others 1,453 3 


Sheep 
17,987 
6,343 
209 


699 15, 24,539 
Not including 583 cattle and 1,689 hogs bought 
direct. 


SIOUX CITY 
Cattle Calves 
Cudahy Pkg. Co 4 65 
Armour and Company. 2,26 49 
Swift & Company.... 52 50 =«6, 001 
Shippers 2,43 19 9,004 
Others 274 22 57 


Hogs 
9,798 
9,637 


Sheep 


205 34,497 


WICHITA 
Cattle Calves 
Cudahy Pkg. Co ,342 460 
Wichita D. B. Co.... 1 owes 
Dunn-Ostertag 
Fred W. Dold. 


Hogs 
2,647 


66 
eons 573 
Sunflower Pkg. Co.... 3é osae 248 
Pioneer Pkg. Co oane eves 
Keefe Pkg. Co aus cane 
Others 5 asus 522 


Total 82 460 4,056 
Not including 1,198 hogs bought direct. 


DENVER 
Cattle Calves 
Armour and Company. 736 112 
Swift & Company.... 717 135 
Cudahy Pkg. Co 5 85 
Others me F 249 


Hogs 
2,944 
2,817 
1,830 


Sheep 
2,823 
3,995 
2,244 
5,533 


9,413 14,595 


1,822 


Total 372 581 


OKLAHOMA CITY 
Cattle Calves 


Armour and Company. 1,346 458 
Wilson & Co 1,304 477 
Others 262 15 


Hogs Sheep 
2,583 645 
2 528 622 
1,152 
Total 950 36,263 
Not including 3,734 hogs bought direct. 


1,267 


FORT WORTH 
Cattle Calves 
Armour and Company. 1,921 263 
Swift & Company.... 1,554 208 
Blue Bonnet Pkg. Co. 172 14 1,409 
City Pkg. Co 1¢ 9 1,031 eos 
Rosenthal Pkg. Co.... 19 4 29 5 


Hogs 
6,813 
2,848 


“498 12,130 4,311 
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8T. PAUL 


Cattle Calves Hogs Sheep 


Armour and Gueseny. 2,852 13,823 6,230 
Kitkin Pkg. 689 oece eoee 
Swift & Sompasy - 4,625 19,220 = 8,822 
United P Co 2,108 32 cove eee 
Cudahy Pes. Co 828 y roe eoee 
Others 2,104 p — 


33,043 15,052 
INDIANAPOLIS 

Cattle Calves 

Kingan & Co 1,725 388 

Armour and Company. v64 210 
Hilgemeier Bros 10 cee 


Hogs Sheep 
19,737 3,871 
2,174 cove 
1,275 cece 
es 126 
Wabnitz and Deters.. 3: 508 
Maas Hartman Co.... 5 < esse 
Shippers 22,270 
Others 977 120 520 


47,260 


CINCINNATI 

Cattle Calves 
Ss. W. Gall’s Sons cane 16 eons 
BE. Kahn's Sons Co. 598 329 10,724 
Lohrey Packing Co. 2 sees 282 
H. H. Meyer Pkg. Co. see 3,539 
J. Schlachter 134 156 sae 
J. & F. Schroth P. Co. «e+ 2,919 
J. F. Stegner Co 286 293 er 
Shippers , dee 2,014 hae 
Others P 736 820 U4 


Hogs 


1,530 20,298 381 


Not including 934 cattle, 6,522 hogs and 579 


sheep bought direct. 


RECAPITULATION+ 
CATTLE 
Cor. 


week, 
1940" 


34,266 


Prev. 
week 
Chicago 34,370 
Kansas City 
Omaha* 
East St. Louis... 
St. Joseph.. 
Sioux City 
Oklahoma City 
Wichita 
Denver 
St. 
Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth.. 


Total 


3, 1917 
129,463 


Chicago 73,271 
Kansas City 10,364 11,226 
Omaha 28,684 36, 598 
East St. 30, 540 
St. Joseph 14,327 
si , 33,354 
10,844 
6,340 
9,7 


Oklahoma City. 
Wichita 
Denver 

St. 

Milwaukee ... 
Indianapolis 
Cincinnati 

Ft. Worth 9,470 


309,021 


Chicago 9,630 
ee a ere 35° 149 
Omaha 19, 052 
East St. 4,836 
St. e 16,736 


7 
Oklahoma City. 
Wichita 
Denver ; 

%. Peet..... 
Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth.. 


89,114 
24, *830 


4,627 


170,317 176,835 
+Not including directs. 


Total 


*Cattle and calves. 


SOUTHERN LIVESTOCK KILL 


Livestock slaughtered in packing 
plants and abattoirs during January, 
1941, in the states of Alabama, Florida 
and Georgia, with comparisons: 

Jan. 
1940 


36,465 
Calves 17,200 11,608 
Hogs ... 223,015 202,460 
Sheep .... 76 191 71 


Jan. Dec. 
1941 1940 


Cattle 42,156 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Yards tor current and comparative periods, nt 


TRECEIPTS 


Cattle Calves Sheep 


Sat., Feb. 
*Total this week 
Prev. week .. 
Year ago 

Two years ago 


3,739 102,706 
3,720 101,060 
4,232 114,168 
5,988 72,721 


SHIPMENTS 
Cattle Calves 


3, 609 
61,056 


Hogs 
3,387 
1,115 
1,691 
1,682 2,25) 
1,844 1,333 


Sheep 
3,499 
1,218 

6bu 


Sat., Feb. 22 
Total this week ~ 361 
Previous week 425 13,039 
Year ago. ° 54 15,207 
Two years ago } 330 10,395 21,720 
*Including 283 cattle, 421 calves, 26,441 hogs 
and 4,070 sheep direct to packers. 
+All receipts include directs. 


TFEBRUARY AND YEAR RECEIPTS 


Receipts thus far this month and year to date 
with comparisons: 
1941 


9,669 9,037 
9,415 
12,821 


pape Gain 

259,885 278,553 

Calves 23,494 402 

— 5 789,248 1,025,792 

Shee 132, 50,623 325,770 445,902 
fall receipts include directs. 


WEEKLY AVERAGE PRICE OF LIVESTOCK 


Cattle Sheep Lambs 


22. 30 $5.50 $10.85 
5. = = 


Loss 
Cattle 


Week ended Feb. 
Previous week 
1940 


0 
89 
5 
65 


8. 
8.1 
10. 
9.6 


Av. 1936-40 $5.00 $9.40 


- SUPPLIES FOR CHICAGO PACKERS 
Hogs Sheep 
34,279 
35,260 
40,420 
41,913 
6,0 68,2 32,383 
24,573 72,1382 45,249 
WEIGHTS AND PRICES 

Av. 

Wt, 

Ibs. 

*Week ended Feb. 22. 258 
Previous week 5 255 
1940 246 
251 
247 
241 
235 
Av. 1936-1940 q 244 


*Receipts and average weight for week ending 
Feb. 22, 1941, estimated. 


CHICAGO HOG SLAUGHTERS 
Hog slaughters at Chicago under federal inspec- 
tion for week ending February 21: 
Week ending Feb. 21 
Previous week 
Year ago 
Two years ago 


Week ended Feb. 22 
Previous week 
40 


HOG RECEIPTS, 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicage packers 
and shippers, week ended Thursday, February 27: 
Week ended Prev. 

b. 27 week 


Packers’ purchases 


59,808 
Shippers’ purchases 10,645 


70,453 


SOUTHEASTERN LIVESTOCK 


Combined receipts of livestock, as Te- 
ported by the Agricultural Marketing 
Service, at seven southern packing 
plants, for week ended February 22: 


Cattle Calves Hogs 


Week ended Feb, 22...... 2, om 
Previous week 
Same period 1940 J 351 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended February 22: 


CATTLE 


Week Cor. 
week, 
1940 
25,302 
12,320 
16,185 
9,001 
5,103 
6,970 
2,235 
5,656 
1,674 
1,785 
8,318 
3,902 
3,587 
3,539 
0,816 
3,101 


Prev. 
week 
Chicago? . 22,613 
Kansas City... 
Omaha* i 
Bast St. Louis.......-..-. 
st. Joseph... 
Sioux City.. 
Wichita® .....- 
Fort Worth.... 
Philadelphia 
Indianapolis 
New York & Jersey City. 
Oklahoma City*.... ‘ 
Cincinnati . 
Denver .. 
St. Paul.. 
Milwaukee 


3,679 
. 10,274 
121,395 119,494 
*Not including directs. 


HOGS 


errr rr. 121,985 
and calves. 


Total 
*Cattle 


91,153 106,681 
83,726 35,518 
37,979 44,532 
56,279 58,192 
14,327 20,218 
35,305 41,019 

6,340 = 298 

9 ,470 

a4 LU 


Chicago .. 

Kansas City 

Omaha 

East St. Louis’... 

St. Joseph.... 

Sioux City.. 

Wichita o* 

Fort Worth... 

Philadelphia a 
Indianapolis 17,998 5/90: i 
New York & Jersey City. 4 
Oklahoma City 
Cincinnati 
Denver . 
St. Paul.... 
Milwaukee 


16,072 
47,795 
5, 


6,110 
15,586 
81295 
9.863 


488,593 
Louis, 


Total 47 3, 639 429, 7% 752 


‘Includes National Stock Yards, East St. 
Ill, and St. Louis, Mo. 


SHEEP 
Chicago? 
Kansas City..... 
Omaha 
East St. Louis........ 
m. Joseph ...... 
Sioux City 
Wichita 
Fort Worth 
Philadelphia 
Indianapolis 
New York & Jersey City. 
Oklahoma City...... 
Cincinnati ... mar 
Denver 
m Pasl.... 
Milwaukee 


29,506 
24,830 
20,828 
4,836 
17,202 
14,950 
5,486 
4,627 
29 


ae 203,452 


Not including direct ts. 


LIVESTOCK SUPPLY SOURCES 


Percentage of livestock slaughtered 
during January, bought at stockyards 
and direct, is reported by the U. S. De- 
partment of Agriculture, Agricultural 
Marketing Service, as follows: 


Jan., 
1941 
Per- 
cent 


Jan., 
1940 
Per- 
cent 


Dec., 

1940 

Per- 

cent 
Cattle— 

Stockyards ... ¥ 5. 75.30 

4 J 24.70 


Calves— 


Stockyards ... . 59. 61.59 
Other 38.41 


Stockyards 


47.06 
Other ... 


52.94 


Sheep and Lambs— 


Stockyards . ee 


60.21 
Other ... 


39.79 


CANADIAN INSPECTED KILL 


Canadian inspected slaughter in Janu- 
ary, 1941, and 1940, compared: 


Dec. Jan. 

1940 1940 
72,918 
30,139 

383,920 
47,955 


Jan. 
1941 
Cattle 


52,705 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Service) 
WESTERN DRESSED MEATS 


STEERS, carcass : Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


previous 

week year ago 
COWS, carcass ending February 
previous 

week year ago 
BULLS, carcass ending February 2 
previous 

week year ago 
VEAL, carcass Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


ending February 
previous 
week year ago 


LAMB, carcass ending February 


MUTTON, carcass ending February 22 
previous 

week year ago 
PORK CUTS, Ibs. Week 
Week 
Same 
Week 
Week 
Same 


ending February 22, 
previous 

week year ago 
BEEF CUTS, Ibs. ending February 
previous 

week year ago 


ending February 22, 1941 


NEW YORE 
7,221 
8,326 
8,629 
880 


PHILA, 
2,541 
2,380 
2,317 
1,141 
1,354 
1,123 


BOSTON 
2,417 
2,578 
2,160 
2,704 
2,818 
2,324 
754 169 
678 183 
505 10 
907 540 

1,125 623 
1,120 614 
15,176 17,396 
13,706 17,776 
13,023 13,981 
257 1,052 
713 1,409 
462 1,850 

484,203 403,789 

462,883 450,106 

447,886 529,985 


10,527 
46,580 
45,790 
82,315 
1,267 
3,129 
2,090 
2,680,111 
2,777,805 
2,403,762 
268,064 
281,654 
356,290 


LOCAL SLAUGHTERS 


CATTLE, head Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


previous 

week year ago.. 
CALVES, head ending February 22 
previous 

week year ago 
HOGS, head ending February 
previous 

week year ago 
SHEEP, head ending February 
previous 


week year ago 


Country dressed product at New York totaled 4,660 veal, 


ending February 22, 1941 


9,209 
8,301 
8,318 
13,273 
11,636 
11,998 
40,089 
43,655 
45,380 
62,542 
57,635 2,290 
59,441 2,521 

58 hogs and 248 lambs. Previous week 


1,674 
2,723 
2,724 
2,419 
16,101 
15,129 
20,937 
2,137 


4,717 veal, 48 hogs and 220 lambs in addition to that shown above. 





WEEKLY INSPECTED KILL 


Hog slaughter for the week ended 
February 21 at the principal packing 
centers exceeded total for the same 
period in 1940 by 16,863 head. This is 
the first time this year that weekly hog 
slaughter exceeded same period a year 
earlier. Volume of cattle and sheep 
slaughtered was also heavier than in 
1940. 


Number of animals processed in 27 
centers for week ended February 21: 
Cattle Calves 


9,209 13,439 
3,182 1,062 


Hogs Sheep 


45,147 62,576 
28,681 1,362 


52,521 8,552 
79,096 


New York Area’... 

Phila. & Balt.... 

Ohio-Indiana 
Group 


St. Louis Area‘.. 

Kansas City 

Southwest Group®. 

Omaha 

Sioux City 

St. Paul-Wisc. 
Group*® 

Interior Iowa & 
So. Minn.*..... 


145,627 
Total prev. 
week 129,617 66,581 641,985 288,498 

Total last year.120,570 64,932 712,816 244,240 

Includes New York City, Newark, and Jersey 
City. Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. *Includes Elburn, Ill. ‘In- 
cludes National Stockyards and East St. Louis, II1., 
and St. Louis, Mo. *Includes So. St. Joseph, Wich- 
ita, Oklahoma City, and Ft.Worth. ‘Includes St. 
Paul, So. St. Paul and Newport, Minn., and Madi- 
son and Milwaukee, Wis. ‘Includes Albert Lea and 
Austin, Minn., and Cedar Rapids, Des Moines, Ft. 
Dodge, Mason City, Marshalltown, Ottumwa, Storm 
Lake, and Waterloo, Iowa. 

Packing plants included in the above tabulation 
slaughtered, during the calendar years 1939 and 
1940, approximately 74 per cent of the cattle, 
calves and hogs, and 82 percent of the sheep and 
lambs that were slaughtered under federal inspec- 
tion during those two years. 


47,795 
94,887 
178,908 
729,679 


19,508 
6,122 
62,869 


48,459 
305,090 


CANADIAN LIVESTOCK PRICES 


STEERS 
Week 
ended 

Feb. 20 


Same 
week 
1940 


Last 


Toronto 
Montreal 
Winnipeg ... 
Calgary .... 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 
Regina 
Vancouver 


*” 
rapt ie 
a 
—} 
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Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 
Regina .... 
Vancouver 


1 222: Sper! 
: SRS: SSSSt 


Toronto 
Montreal 
Winnipeg 
Calgary .... 
Edmonton 
Prince Albert 11.05 
Saskatoon seed 
Regina 
Vancouver 

*Official Canadian hog grades are now on carcass 


basis, quotations from Bl Grade. Grade A, $1.00 
premium. 


GOOD LAMBS 
Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw .... 
Saskatoon 
Regina 
Vancouver 
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Good Consumer Buying 
Seen Despite Slowing 
in Business Expansion 











DURING the next few months 
changes in industrial activity and con- 
sumer income are expected to be rela- 
tively small, but the demand for. farm 
products should continue to improve, 
the U. S. Bureau of Agricultural Eco- 
nomics stated this week. Even though 
industrial activity may not expand the 
full seasonal amount from January to 
May, no decline in the actual rate of 
output is anticipated and a renewed rise 
is expected to follow. This points to 
continued but more gradual improve- 
ment in the conditions affecting the 
domestic consumer demand for meat 
and other farm products in 1941. 

Industrial activity during the first 
year of operation of the defense pro- 
gram has been stimulated to some ex- 
tent by the construction of new defense 
plants and by direct orders for military 
equipment, but a more important factor 
in the rise has been forward buying by 
business men and consumers who have 
anticipated later shortages or higher 
prices. 

During the second year of defense 
operations, beginning this summer, 
there will be less support from forward 
purchasing of this nature, but activity 
will be stimulated by the start of pro- 
duction in new plants, the production of 
materials necessary for their operation, 
and the output of goods to satisfy the 
enlarged volume of consumer purchas- 
ing power. The effect of the large 
amount of forward buying which has 
occurred in recent months will be to 
raise activity in the first half of the 
year above that previously indicated. 
This will make for a more stable level 
of activity in the year as a whole than 
would have prevailed if more civilian 
purchases had been delayed until de- 
fense needs became greater. 

Exports of agricultural products con- 
tinue small. Any easing in the dollar 
exchange situation would be favorable 
to farm product exports although there 
is no certainty that even this would be 
followed by larger cash purchases by 
Great Britain. The relatively short 


ocean routes between North America 
and Europe have thus far had no visible 
effect on exports of United States farm 
products, although with changes in the 
shipping situation this may eventually 
become a factor favoring domestic pro- 
ducers over more distant competing na- 
tions. 

Wholesale commodity prices rose per- 
sistently from August, 1940 to January, 
1941, reaching the highest level in three 
years. Some decline has occurred dur- 
ing the past month. This probably will 
prove temporary. Further price gains 
are expected to accompany the increas- 
ing pressure of demand on productive 
facilities. Wage costs will increase and 
raw material prices probably will rise 
further, although a runaway advance is 
not in prospect. 

Farm income apparently declined by 
at least the full seasonal amount in 
January. Prices received were gener- 
ally higher than in December, but hog 
marketings did not hold at the ab- 
normally high rate of late 1940. Prices 
were lower in February than in Jan- 
uary, but were higher than in the same 
month a year earlier. 


CHICAGO LIVESTOCK VOLUME 


During seventy-five years of activity 
the Chicago stock yards have received 
172,266,846 cattle, 23,036,343 calves, 
483,730,260 hogs and 213,118,527 sheep, 
according to the annual report of the 
Chicago Union Stock Yard and Transit 
Co. During this time shipments totaled 
63,936,773 cattle, 1,836,263 calves, 115,- 
420,189 hogs and 52,824,091 sheep and 
lambs. Total receipts (including horses) 
were 896,141,606 head, valued at $21,- 
497,535,627, and total shipments were 
237,605,182 head; grand total of com- 
bined receipts and shipments was l,- 
133,746,788 head. 


Movement of livestock at Chicago 
during 1940 was as follows: 


Receipts Shipments Value 





Oettle ...ccsccece 1,925,792 588,891 $171,241,885 
GOBVED occcccccce 271,11 2112 4,744,430 
eee 5,385,492 447,076 75,278,700 
BOE ccc cccses 2,102,521 339,542 17,848,214 

Total .........9,684,922 1,398,621 $269,113,229 


Average weight of hogs at Chicago 
during 1940 was 253 lbs. 





BOOK REVIEWS 


HOT TINNING—Published by Tin 
Research Institute, New York City, 
1941. Written by C. E. Homer, B, §Se,, 
Ph. D. Publication No. 102. 28 pages, 


A comprehensive account of the dif- 
ferent processes used in tinning is pre. 
sented in this new publication. The first 
part deals primarily with the appli- 
cability and the limitations of the 
process in relation to various metals, It 
includes some explanations of the 
factors influencing the quality of the 
coatings. 

In covering tinning methods, the book 
discusses the different types of tinning 
baths, their operating temperatures and 
their maintenance in continuous opera- 
tion. It points out that tinning opera- 
tions must be varied to suit the class of 
work and the quality of finish required, 

Many practical difficulties and points 
of control are dealt with as, for ex- 
ample, the contamination of the tinning 
bath with dissolved iron or copper. 
Methods of purifying such contaminated 
baths are described. In another kind of 
difficulty described the liquid coating 
“de wets” or gathers up into streaks 
or globules like water on an oily sur- 
face. Preventative measures for this and 
other common difficulties are explained. 


There are ten diagrams and illustra- 
tion, and under “Additional References” 
three books and 28 reports and articles 
dealing with various aspects of tinning 
are listed. 











KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered during January: 


Jan., Dec., Jan., 
1941 1940 1940 
Per- Per- Per- 
cent cent cent 
Cattle— 
ee rere 46.33 43.19 51.46 
Bulls and stags..... 3.77 3.35 3.74 
Cows and heifers..... 49.90 53.46 44.80 
Hogs— 
|, LOTT PTC 47.33 46.78 45.51 
PIED ccccccsusecs 51.98 52.71 54.01 
Stags and boars...... .69 51 48 


Sheep and lambs— 


Lambs and yrigs....94.59 
WEE ‘wesesnedesnutes 5.41 
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SERVE YOU 
4 We Can Build It Better 


© Under some circumstances a truck specially desi: 
for its job can save a crew of men a minute each an 
hour, adding up to $10,000 a year. 

Broad experience in designing for many industries 
every type of unit rolling over Service running gear gives 
us uni ability to solve special problems—including 
yours. Tell your troubles to the Service man. 








Meat Handling Units 
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r 
If a Special Truck Wil == 


CASTER & TRUCK CO. 


7 & " 
Albion, Mich. Eastem Fac- , 
tory: 444-48 Somerville 
Ave., Somerville (Boston) 
Mass. Toronto, Canada: 
United | Corporation, 
Ltd., SC&T Co. Division. 






Table Truck— 
One of 100 Custom 
Built Models 


’ 





== NOSTRIP 


PATENT APPLIED FOR 


‘BY MONGOLIA 
Sets the Pace in 
SHEEP CASINGS 


To MAKE YOUR sausaGe A NATURAL use NATURAL CASINGS 
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BEEF - 





vor 





PORK « 
CANNED FOODS 
HAMS e BACON - LARD e SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 


VEAL e LAMB 














Philadelphia Scrapple a Specialty 


4 ohnJ.Felin&Co., inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 402-10 West 14th St. 























HAMS - BACON - LARD - DELICATESSEN 
yar Liberty 
Bell Brand 


Hams -— Bacon -—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 




















KINGAN'S RELIABLE 


HAMS @ BACON @ LARD @ SAUSAGE 
CANNED MEATS @® OLEOMARGARINE 
CHEESE ® BUTTER ® EGGS ® POULTRY 





A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, /Jndianapolis Established 1845 




















PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


617-23 West 24th Pluce 





Chicago, Illinois 














PORK PRODUCTS —SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 








GET THE BEST 


ALWAYS ASK FOR THE 
“ORIGINAL” 
“SELTZER BRAND” 
LEBANON BOLOGNA 
MFR’D BY 
PALMYRA BOLOGNA CO., INC. 
PALMYRA, PENNA. 




















[THEE. KAHN’SSONSCo. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
EW YORE oe Ae om essere ‘BOSTON 


ocodruff Earl McAdams Clayton P P. G. Gray Co. 
437 W. 13th St. 38 N. Delaware Av. 1108 F. Se SW. 148 State St. 




















Rath 


from the Land O’Crn 


~Sauwaewawuaewwaww VpPprrprereree?r | 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 
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HONEY BRAND 


Hams - Bacon 


Dried Beef 


HYGRADE'S 


Original West 
Virginia Cured Ham 
Ready to Serve 


CONSULT US BEFORE 
YOU BUY OR 


HYGRADE’S SELL 


Frankfurters in 


; 3 
Natural Casings 


Domestic and Foreign 
Connections 


Invited! 


HYGRADE’S 


Beef - Veal 
Lamb ss Pork 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 








Basan 


Main Office and Packing Plant 


Austin, Minnesota 























BICZYJA 


(Pronounced BE-CHI- YA) 


— AND — 
PRONOUNCED 


The finest Polish-Style 
Ham on the market to- 
day by hundreds of sat- 
isfied Tobin customers! 


THE TOBIN PACKING CO., INC. 


FORT DODGE, IOWA 

















Superior Packing Co. 


Price Quality Service 


Chicago St. Paul 











DRESSED BEEF 


BONELESS BEEF and VEAL 
Carlots Barrel Lots 





THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET 


CHICAGO, U.S.A. 




















Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 

Lambs and Calves 


U. S. GOVERNMENT INSPECTION 
WILMINGTON 





DELAWARE 




















NEW YORK 





HUNTER PACKING COMPANY;: 
East St. Louis, Illinois i 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS” 


Representatives: m 


William G. Joyce 3° 
n,Mass. | 














THE 


- CASING HOUSE 


Bearn. Levies Co., inc. 


ESTABLISHED 1682 


CHICAGO LOMDON 
AUSTRALIA WELLINGTON 


MEW YORK 
BUENOS AIRES 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, 10¢ per word 


number as four words. Headline 70¢ extra. 
70¢ per line for listings. 





~ Position Wanted 


Men Wanted 


Equipment for Sale 





Situation Wanted 


: 22 years car route experience. Age 43, 
Salesnd. 'bealthy, references A-l. Prefer Midwest 
or West. Expertly qualified packinghouse man. 
Box W-176, THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Ill. 





EXPERT LIVESTOCK BUYER, now employed. 
Young man considers change of location. W-170, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
porn St., Chicago, Ill. 


FOREMAN CURING CELLAR, experienced cut- 
ting and smoking. 20 years’ experience in Meat 
Industry. Strictly sober, over draft age. Now 
employed, desire better connection with progressive 
packer. Best of references. x W-172, THE 
NATIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 








Manager or Superintendent 


Experienced in all branches of the packing busi- 
ness from live stock buying to the finished product. 
Understands the proper methods to make a finan- 
cial success. My experience has been in large and 
medium sized plants. Please state remuneration 
with reply. W-179, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, Ill. 





Packers Notice! 


Are you interested in securing a man who can 
solve your problems . . . who is capable of operat- 
ing your plant efficiently and profitably? Has had 
experience in both large and small plants. Now 
employed at Oscar Mayer, Madison. Call or wire 
.. . interview can be arranged. Mr. B. F. Chap, 
2118 Lakeview, Madison, Wis. 





Business Opportunities 





WANTED TO LEASE on per cent of sales, every- 
thing furnished except help—10 to 25 meat mar- 
kets. Box W-175, THE NATIONAL PROVISION- 
ER, 407 So. Dearborn St., Chicago, Ill. 





WANTED SALESMANAGER and Production Man 
for sausage concern. Man with experience in sales 
organization, capable of handling 15 to 20 routes. 
State age, experience, references and salary ex- 
pected. Good opportunity. Application confiden- 
tial. Box W-174, THE NATIONAL PROVISION- 
ER, 407 So. Dearborn St., Chicago, Ill. 





SALESMAN wanted calling on meat packers and 
sausage manufacturers on Pacific Coast. Selling 
high grade seasonings and latest meat cure. Attrac- 
tive proposition. W-178, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, Il. 


An Opportunity 

Take advantage of the opportunity presented by 
this space and tell the ones who would be inter- 
ested in what you have to offer. You may want a 
partner in your business or you may want to dis- 
pose of your plant. Your advertisement here will 
bring results. Write THB NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, Il. 








Have You Ordered 


THE NEW 
MULTIPLE BINDER 


for your 1941 copies of 


THE NATIONAL 
PROVISIONER 























Good Used Equipment 


1—Southwark 500-ton vert. Hyd. Rendering Press. 

1—Meakin horizontal continuous Crackling Press. 

2—Allbright-Nell 4x9’ Lard Cooling Rolls. 

1—Enterprise No. 166 Grinder, belt drive. 

1—Sander Meat Grinder, 8” plate, pulley drive. 

10—Dopp and Aluminum Kettles. 

2—Ball & Jewell No. 2 Rendering Grinders, m.d. 

5—9’x19’ Revolving Percolators, or Degreasers. 

1000 Feet Drag or Scraper Conveyor. 

5—Bartlett & Snow Tankage Dryers. 

5—Ice Breakers and Crushers. 

2—Brecht 200-lb. Stuffers, without tubes. 

5—Mixers and Filter Presses. 

1—Hand operated Fat Cutter. 

10—Hammermills, Crushers, Grinders, Pulverizers. 

Power Plant Equipment. 

Ask for New ‘‘Fall, 1940, Consolidated News’’ list- 

ing our large stock. Send us your inquiries—we 

desire to serve you. What have you for sale? We 

buy from a single item to a complete plant. 
CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City, N. Y. 





Equipment Wanted 





Packing Equipment Wanted 


Wanted for user 2—50 and 100 Ib. Silent Cutters 
2—50 and 100 lb. Stuffers; 2—100 and 200 Ib. 
Mixers; 3—Grinders; Filter Press. Lard Cooling 
Roll. No dealers. W-718, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New York City. 


WANTED—Four 1,000-ton Hydraulic Presses. Wil- 
mington Packing Co., Woburn, Massachusetts. 











READ THIS PAGE FOR 
OPPORTUNITIES 























THE NATIONAL PROVISIONER 





A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 
trade statistics by putting them in our 


New Multiple Binder 


Simple as filing letters in an 
ordinary file. 
regular bound book. Cloth 
board cover and name 
stamped in gold. Sold at 
cost to subscribers at $1.50 
plus 20c postage. 
your order today. 


No key, nothing to unscrew. 
Slip in place and they stay 
there until you want them. 


407 South 
Dearborn St. 


ks like a 


Send us 


400 ROOMS 


hicago, lll. 
cakags, & SINGLE ROOM 





400 BATHS 
JUST OFF MICHIGAN BLVD. 
ON HARRISON ST. 
TELEPHONE: HARRISON 8000 
Under Same Management as Los Altos Apt. Hotel, Los Angeles 


@ No expensive frills but « « « 
everything for your comfort in an ideal 
downtown location. You get a smartly 
furnished room with circulating ice- 
water, tub or shower-bath and FREE 
RADIO. And.. you can even step 
into your garage from the hotel lobby. 


ANDREW C. WEISBURG, President 
EDWARD W. JACKS, Manager 


2% DOUBLE ROOM FROM *3% 














Rarry Manaster & Bro. 


INCORPORATED 


1018-32 W. 37th St., ~za== 


Chicago, U.S. A. 


Selected 
Beef 


356 W. llth St. 


Producers - Exporters - Importers 


New York City 





Cuts 


SAUSAGE CASINGS 





Chicago 
Buenos Aires 
London 




















Melbourne 
Tientsin 
Istanbul 


Cable Address 
*“Oegreyas”’ 
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The firms listed here are in partnership 
with you. The products and equipment 
they manufacture and the services they 
render are designed to help you do your 
work more efficiently, more economically 
and to help you make better products 
which you can merchandise more profit- 
ably. Their advertisements offer opportu- 
nities to you which you should not overlook. 














While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 








Page 46 


The National Provisioner—March 1, 1941 








With 


Make 
adds « 














PRAGUE POWDER 


Registered U.S. Patent Nos. 2054623, 2054624, 2054625, 2054626 
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Packed Direct from 
Pickle Cellar 






The Spring months will bring a higher cost 
to most of your line. Watch your meat selec- 
tions. Use high quality meats and Prague 
Powder as your curing salt. Its action is 
rapid. It hasa “Rich, Ripe Flavor.’ It is 











enn ee ee dependable. Itis uniformly sweet and active. 
ee : 
ee ee eS Every ham is cured to the bone. It takes a 





The 
yield is high, the color perfect. Prague Pow- 


long low smoke with less shrinkage. 


der and Prague Powder Pickle for all pur- 
poses. 





Prague Powder is a Boiled Sterilized 
Pickle for artery pumping. Prague Pow- 
der accepted as the best for all curing 


purposes. 


BIG BOY PUMP LINE 


Pickle Pumps Best 


Save the flavorful meat juices. Our “Cold 
Pack” Ham is Sweet and Tender. 


ARTERY PUMPING AIDS DISTRIBUTION 
OF THE PICKLE IN THE ARTERY SYSTEM 








Deposit 8% : 
or 10% oF 






With measuring device—No. 3, $320; No. 4, $200; No. 17, $87.50. A ham is made 
tender by artery pumping and the use of pre-prepared PRAGUE POWDER PICKLE. 


THE SAFE, FAST, SWEET PICKLE CURE 


ee 


Make your Prague Powder Pickle and proceed with the Pumping, making the ham 
tender. The application of the Prague Powder Pickle sets the cure and color, and 
adds a natural ham flavor. 


THE GRIFFITH 


1415-1431 West 37th Street 


We have carefully studied the problem of pumping. We have 
found the ham sales grow when PRAGUE POWDER PICKLE is 
used. We have said to you over and over again that our 
PRAGUE POWDER CURES are better. We see no reason why 
you should not change to Prague Cure methods. Artery pumped 
hams, using Prague Powder Pickle in the amount of 10% will 
make a mild, juicy ham. [If this ham is to be made drier, you 
must use our “Prague Powder Dry Rub,” instead of pickle cover, 
on the basis of 41% to 51% lbs. per 100 lbs. of ham and allow 





them to be laid down in a vat where the pickle can be drained 
away for 7 to 10 days. You will still have a mild, juicy ham. 
If you do not use Prague Powder for your “TENDER HAM 
CURE,” you are making a mistake. Prague Powder is fast 
taking the place of raw nitrite and raw nitrate, or a mechanical 
mixture of these two. Prague Powder is a pre-prepared dried 
pickle. The action as a cure is rapid, mild and mellow. We 
tell you it’s better for all cures. 

The Griffith Laboratories have a group of well trained men who 
know the packers’ problems. It is no burden for us to help 
carry your load. If a research problem confronts you, ask for 
help. 

We serve you from Chicago, Newark and Toronto, Canada. 
We have taken a long chance on America. 

We believe in America’s future. 


LABORATORIES 


Chicago, Illinois 





Eastern Factory: 37 to 47 Empire St., Newark, New Jersey 
Canadian Factory and Offices: 1 Industrial St., Leaside, Toronto 12 
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Whatever the Grime 


the clean-up job is done quickly 

and efficiently with PRIDE WASH- 

»e : ING POWDER. Those long-lasting, 
é. ‘ ' heavy-duty, soap suds dissolve 
clinging greases and stubborn 
stains quickly and easily. Pride 
+ © *y Washing Powder is packinghouse- 

. a al produced for packinghouse use. 
_ = LF Packed in 200-lb. barrels, 125-lb. 
> drums, and 25-lb. pails. No 
matter where your plant is 
“—S located, there is a local Swift rep- 





resentative ready to serve you. 


SWIFT & COMPANY 


Ss INDUSTRIAL SOAP DEPARTMENT 
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